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Performance-proved...unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M&S Fillers are truly the “Standard 
of the Filling Industry.” They provide an unbeatable 3-way 
combination of the most accurate measurement at highest speeds 
on the widest range of liquid, semi-liquid, and heavy semi 
solid products! 


M &S Fillers are easily adapted to fill all cans, jars, and even 
cartons, Speeds are limited only by the closer or capper. En- 
durance is a by-word with M & §S Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera- 
tion. Servicing is made easy and simple: all checking, lubrica- 
tion and adjustment points are handy to reach. The fine quality 
and performance of M & § Fillers is assured through the use 
of special alloys and rigid factory inspection. And the exclusive 
MC “No-can, No-fill” feature prevents spilling and waste. 


By all comparisons, these are the finest fillers made 
and built to perform better, longer and at lower cost 


designed 
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New Filler Bulletin 
Just Off the Press! 


This new FMC Bulletin com 
pletely describes the eight 
basic M & S Fillers in this 
famous line. Specifications and 
illustrations of all models are 
included, along with detailed 
explanations of accuracy, op 
eration, and construction fea 
tures. Various attachments are 
also described, as well as 
graphic illustrations of their 
application in handling a wide 
variety of products 


SS Mail Todaxy | 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
CCE OEE EERE EEE 


FOOD MACHINERY 
AND CHEMICAL CORPORATION Please send me a copy of your Bulletin 


Key lo No. 501 Eon“M &§ Fillers by FMC.” 


(pd equagme » Canning Machinery Division 


P.O. Box 1120, San Jose 8, Calif. 
or 103 E. Maple St., Hoopeston, Ill. 


Narne a Title 


General Sales Offices: Compony 


WESTERN: SAN JOSE, CALIFORNIA + EASTERN: HOOPESTON, ILLINOIS Address 











. Heekin's team of engineers and market research personnel 









show you how Heekin Product Planned Cans are planned for your 
profit. Your metal packaging problems will be solved quickly and 
efficiently . . . and profitably for you. You will benefit from the fifty- 


three years Heekin has led in metal packaging research. Remember, 


° * 
Heekin Cans ... plain or lithographed ... are planned for your profit, L 


THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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Long, Short, Slim, Squat... they all may 
not look alike, but there are certain family 
features that make members of the same 
family recognizable. 


That's what HAZEL-ATLAS designers remem- 
ber when new lines (or stock lines, for that 
matter) are designed. Your products all be- 
long to the same quality family, and their 
packages should be easily distinguishable to 
the consumer. 


It is our study of your products and your 
customers that makes H-A mean Home 
Approved. 














Food Packer 


July, 1955 








CONTENTS 


Washington & You: Effect of Wage-Hour Law ....Page 12 


Buckeye’s Canned Shoestring Potatoes Ke 6 are ae 
A sound idea for a new product, combined with a well-engineered pro 
essing and packaging line and aggressive sales promotion, has mad 


4S 


canned shoestring potatoes big business for the Buckeye Potato ¢ hip Co 


Report of NCA Meeting in Washington ....Page 22 


Plus a full page of photographs made at Carlos Campbell's lawn party 


Frozen Foods Not Damaged in Atom Blast ..... ...Page 24 


Frozen foods subjected to the bomb blast on May 5 in Nevada exhibited 
no physical damage and were tasty and still frozen upon recovery, IF1 
members hear at annual meeting in Columbus, Ohio 


Canco Dedicates New Barrington Laboratory Page 28 


A. K. Robins & Co. Celebrates Century of Progress Page 30 
“Old-Line” Baltimore firm, supplier for canners, freezers, and manufac 
turers, looks ahead with confidence to its second 100 years of service 


“Puffed’’ Tomato Powder Made Under Continuous Process Page 36 


DEPARTMENTS 


Advertisers’ Index . 19 Freezing News 12 Book Reviews 6 
Between the Lines ... 19 How They Got There. 50 Washington & You 12 
Classified Advertising . 49 The Market Place 34 What's New 10 
People & Plants 11 Quality Control Clinic 24 

Cie $ ’ * ° wt how 


Vol. 36, No. 7 FOOD PACKER (formerly Canning Age.) Title registered in U. S. Patent Office 
Copyright, 1955, Vance Publishing Corporation. 


Office of publication: 1309 N. Main St., Pontiac, Ill. Executive and editorial offices: 139 N 
Clark St., Chicago 2, Ill. Telephone: Financial 6-5380 


Subscription rates: U. S. and possessions, Canada, $3.00 per year; two years, $5.00; three years 
$7.00; other countries, $10.00 per year. Single copies, 25 cents each. Copies of issues prior to 
current year, if available, $1 each 


New York Office: Jerry Regan, District Manager; Room 5622, Grand Central Terminal. 70 E. 45th 
St. Telephone: MUrray Hill 3-8333 


West Coast Representative: Charles W. Hoefer; 1664 Emerson St., Palo Alto, Calif.; DAvenport 
4-266) 


Entered as second class matter, August 2, 1952, at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is published monthly except in October when published 
semi-monthly (including the Buyers’ Guide and Reference Issue published in October) by Vance 
Publishing Corporation. Herbert A. Vance, President and Treasurer; A. A. Hood, Vice President 
A. E. Monetti, Secretary. Also publishers of Americor Lumberman, Wood & Wood Products, and 
Home Maintenance & Improvement 


JULY, 1955 


Herbert A. Vance, Publisher 

C. Melvin Carlson, Business Manager 
Wilbert Schaal, Editor 

Lorraine Camper, Associate Editor 

Dr. W. A. Gould, Quality Control Editor 
Robert Y. Kerr, Washington Editor 
R. B. Lundahl, Advertising Production 
Elmer O. Olin, Circulation Manager 


Events to Come 


July 12-Aug. 5. ‘ncliana Canners 
Fechnicians School, Purdue Universi 
t' Latayette Ind 


July 21-22. National Kraut Packers 
Association, annual meeting, Catawba 
Cliffs Beach Club, Port ¢ linton, Ohio 


Aug. 9. New York Sute Canners 
ind Freezer Associatio Ir in 
nual summer outing Oak Hill Coun 
try Clul Rochester 


Oct. 13-15. Florida Camiers Asso 
ciation, annual meeting, Fontaine 


bleau Hotel, Miami Beach 


Oct. 23-25. Third Annual Vestern 
Ke gional Frozen Food Conention 
Hotel Mark Hopkins San Fraicisco 


Nov. 3. Illinois Canners Assn, fall 
meeting, Bismarck Hotel, Chicayo 


Nov. 3-4. Ovark Canners Assia 
tion, 1955 fall meeting, Colonial Yo 
tel Springfic ld, Mo 


Nov. 7-8. Wisconsin Canners Asst 
innual convention, Schroeder Hote 
Milwaukee. 


Nov. 12-20. Washington Food Show 
Corp first annual show, National 
Guard Armory, Washington, D. C 


Nov. 16-18. Indiana Canners As 
ociation, annual convention, French 


Lick Springs Hotel, French Lick, Ind 


Nov. 21. Pennsylvania Canners As 
sociation, 41st annual convention 
Penn Harris Hotel, Harrisburg 


Dec. 1-2. Tri-State Packers’ Asso 
ciation, 52nd annual convention, Ben 


jamin Franklin Hotel Philadelphia 


Dec. 5-6. Michigan Canners and 
lh reezet Association, fall meeting 
Pantlind Hotel, Grand Rapids 


Dec. 5-6. Ohio Canners Assn., an 
nual convention, OCurter Hotel, Cleve 


land 
Dec. 8-9. New York State Canners 


ind breezer Association, Ine TOth 
innual convention, Hotel Statler, Buf 


fulo 


Jan. 18-23, 1956. National Can 
er Association, National Food Brok 
er Association ind Canning 
Machinery & Sepplies Association, an 
il meeting atlantic City, N J 


Jan. 29, 1956. Frozen Food Con 
ention, N.A.F.F.P. and N.A.F.F.D 
Waldorf Astoda Hotel, N.Y.C 


Feb. 17-18, 1956. (Canners Le agi 
of California, annual fruit and vege 
table unple cutting, Fairmont Hotel 
San Francisce 





control’s the thing... 


WITH ANCHOR HOCKING, TOO 


J he mark of the tennis great is the steady control that keeps the ball in 
play, then smashes it out of reach for the winning point. And control is 
important, too, in the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
wsting devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 


representatives in 25 principal cities in the U.S. and 


Canada await the opportunity to serve you with con- 
trolled high quality Anchor Hocking products. 


Ancher® Metil and Molded Closures provide 
dependable, acractive and efficient seals— 
their uniformly high quality a result of exact 
ing quality cortrols 
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Samples of all incoming sealing gaskets for use Coating thickness on meta! plate is controlled 
in Anchorcapsaresubjectedtofourteendifferent torigid standards. Here, film weight ona coated 
quality control tests before approval for disc is che 
production 


Anchor closures are conveyed through a tunnel 
where they are cleaned with forced air and 
cked on an analytical balance vacuum prior to inspection and packing 


Anchorgliass Containers, Anchor 

N 7 Metal and Plastic Closures, Anchor 
+ H{ '@) R QC ] N Sealing Machines, Cartons and Pack- 

rm age Engineering Service... for Pack- 

ers, Manufacturers, Bottiers of 

Foods, Drugs, Household Chemicals, 


GLASS CORPORATION Cosmetics, Toiletries, Beverages, 


Beers, Ales, Wines and Liquors. 


GENERAL OFPLCES LANCASTER OHTO 
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for “fresh picked” 
taste... 


and “fresh caught” 
taste... 


protect your frozen packs with... 


PFIZER ASCORBIC ACID 


When you process your packs with Pfizer Ascorbie Acid you 

help prevent flavor and color loss...for a fraction of a cent per pound. 

In fish, natural colors are preserved...rusting of the fatty portion is prevented. 

The Ascorbic Acid inhibits oxidation...reduces complaints of harsh, rancid tastes. 

In fruits such as peaches, cherries, apricots, apples, both Pfizer Ascorbic Acid 

and Ascorbic-Citric Mixtures are highly effective in preventing off-colors and off-tastes. 
Result? Your products build repeat sales. For complete processing data, 

write for Technical Bulletins 28 (frozen fish) and 70 (frozen fruit). 


Bs CHAS. PFIZER & CO., INC. 

; ; ¢ Chemical Sales Division 
Manufacturing Chemists for over 100 Years a 630 Flushing Ave., Brooklyn 6, N. ¥ 
Bro 


ach Offices, Chicago, Ill.; San Francisco, Calif; 


Vernon, Calif, Atlanta, Go 
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for REAL refreshment 


it’s 


REALEMON 


anytime Ses 








FROZEN 
REALEMON, 
¢ = | 

ONCENTRATE FOR cc ipaaect 


LEM REALEMON CALIFORNIA FROZEN LEMONADE 
0 N A ... refreshing ...delicious. What better way to 
wif put a summer thirst at ease? Made from tangy 
ia: sun-favored lemons, it’s ready to serve. Treat 


your folks to it often. Other times enjoy the 
refreshment of ReaLime Frozen Limeade, too! 


CROWN makes the colorfully lithographed 
6-ounce concentrate cans which identify the 
familiar products of the Realemon-Puritan 


Company. 


Modern Art Design and Lithography are 
among Crown’s E-X-P-A-N-D-E-D Services to 
canners, Others include Field and Laboratory 
Research, Plant Layout Engineering, New 
Product Development and Evaluation, and 
Closing Machine Service. Many more. Ask 
your Crown Sales Representative about them. 
Learn what Crown can do for you. 





CROWN CORK & SEAL COMPANY, INC. ; | ‘ 
CAN DIVISION ne oe 


KNOW YO 
PHILADELPHIA * CHICAGO « ORLANDO «© BARTOW «¢ BIRMINGHAM «¢ BALTIMORE © NEW YORK «© BOSTON «© ST. LOUIS «© SAN FRANCISCO 
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takes bigger sheets 
at higher speeds 





a . ‘ boosts your output of scroll cut strip 


The larger, wider bed of this shear takes the bigger 36” x 36” sheets 
(allows more strips per sheet), What's more, its higher speed lets you 
feed more sheets; helps you step up production, step down costs. And 


its rugged design gives you precise, high-speed blanking year after year. 
e slitter shafts mounted in anti-friction 


bearings These exclusive design features tell you why: New magnetic feed 
air friction brake and clutch for fast bars assure accurate feeding (or mechanical bars for non-ferrous sheets). 
engagement, quick release New intake trimming slitter makes hairline cuts. Counterbalanced slide 
® automatic lubrication and underslung has unusually long guides. Heavy cast Meehanite frame is one-piece 


‘ ck . ¥ . e d . . 
drive—no oil-spoiled sheets construction for the extra rigidity that makes your dies last longer. 


Identified as No. 1100, this new shear is one more example of what 


» electric pushbuttons for safe, quick you can expect from Bliss’ new Hastings (Mich.) can plant. It’s one 
control more reason to keep your eyes on Bliss can machinery. Meanwhile, why 

® automatic or hand feeds to suit your not write for more information about this shear. We'll be glad to send 
application it by return mail. Write to: 


® easy access to stacker 
KE. W. Buss Company 


General Sales Office: 50 Church Street, New York 7, N. Y. 


R e . ~ Is more than a name... it’s a guarantee 


SINCE 1857 
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Joe R. Riordan 


Alan Cummings 


Joe R. Riordan has joined Glass Con- 
tainers, Inc., San 
representative 


Francisco as sales 


Alan Cummings has been elected a vice 
president of Consolidated Food Proces- 
sors, Inc. He will be in charge of coffec 
merchandising on sales to CFC distri 
bution units and outside sales to other 
distributors who qualify as direct buyers 


Kenneth W. Ward, Appleton, Wis., has 
been elected pre sident and ippointed to 
the Board of Directors of Western Con- 
densing Co. He David D. 
Peebles, company founder, as president 
Peebles was named 
Board of Directors 


sucee? eds 


chairman of — the 


Donald Shanedling, president of Henry 
Shanedling Sons Corp., is the 
appointed vice-president for 
the $10 million Hillside Shopping Center 
now under construction west of Chicago 


new ly 


executive 


Shanedling has headed the development 
ind operation of some 17 shopping cen 
ters from coast to coast and is one of 
the leading retail store planners in the 


country 


Jack W. Rembe has 
president of Rodney Hunt Machine Co 


been elected vice 


D. B. W iesley has been 
eral manager of production engineering 
for the metal division of Continental 
Can Co. For the past 16 years Wiesley 
has been connected with American Can 


ippointe d gen 


Co. in development engineering, oper 
ating management, and industrial rela 


tions work 


John Grable, sales representative of 
Basic Food Materials, Inc., 
©. in the Chicago district, was recently 
district 


Ve rmilion 


promote d to midwest 


for BFM. 


Hhanaget 


The Kitchens of Sara Lee, Inc. an 
nounces the appointment of the follow 
ing brokers and their territories: Rockett 
Brokerage, 2301 First Ave. N., Birming 
ham, Ala., Thweatt and Derryberry, 28 
LaFayette St Nashville and Carl 


Shorter Co., Memphis 


National Grape Co-operative Association 
expects to complete purchase of ten 
plants of the Welch Grape Juice Co 
by August of next year. The purchase 


contract was signed in June 1952 
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K. W. Ward D. Shanedling 


Officers of the 
parent 


Sugar Association, Inc 

Research 
Foundation, Inc. and Sugar Information, 
Inc., have re-elected the 
cers tor 1955-56: ¢ 
David M. Keiser, board 
Cuban American Sugar Co.; president 
Ernest W. Greene, vice president, Ha 
Planters Association; vice 
Horace Havemeyer Jr., presi 
dent, National Sugar Refining Co.; vice 
president, Wallace C. Kemper, president 
Southdown Sugars, Ine.; vice president 
Robert H. Shields, president, U. 8. Beet 
Sugar Association; treasurer, F. A. David- 
son, president, Refined Sugars and Sy: 


organization of Sugar 
following offi 
hairman of the board 


chairman of 


waiian Sugar 
president 


ups, tn secretal Gunnar Fromen, 


president, Fajardo Sugar Co.; and exec 
utive director i B 


Sugar Research Foundation, Ine. 


Hass, president 


ight four-year colle scholarships were 


iwarded this year by American Can 
Co., making a tota f 23 awarded since 
the firm inaugurated 
Award 
April to eight children of employees in 


program in 1953 
certificate vere presented i 
Cancos four geogra il divisions. Can 
didates for ps must be son 
or daughters of company 


at least five year 
with the firm. Also 


pl 
sé hol il 

employe es with 
iceredited service 


eligible for scholar 


hip ire employes under 23 years of 
ive who have worked for the firm one 
year or more In addition to the tuition 
Canco make i tribution of $500 a 


year to the selected institution for each 
student enrolled cer the scholarship 
program 

The Foxboro ( ompany I oxboro { i 


tments of C. ¢ 


announces the ‘pp 


Fuller as vice president, augmenting the 
sales management staff, H. O. Ehrisman 
i veneral sale manager, and J. J 
Burnett as field ile manager. Vice 
president C. E. Sullivan, who has retired 
from active sales direction, will serve i 
consulting « ipacit vith the sales or 
ganization Also uneed was the 
formation of i ule product ae velop 
ment committee headed by Mr. Fuller 
ind a iles poli oromittee with Mr 
Ehrisman as chair 
Albert J. Schmidt recently joined the 


technical staff of the favor labor itory of 
Arthur D. Little, Inc., Cambridge, Mass 


industrial researc} nsulting firm 


y 


iz 





}. W. Rembe D. B. Wiesley 


B. F. Keenan has been appointed nation 
al sales manager for H. L. Raclin & Sons, 
Inc., Pure Frozen Lemon Juice Corp. of 
America Div., 929 Linden Ave Hub 
bard Woods Ill Mi 


iS manager ot the 


Keenan resigned 
Chicago branch 
Beatrice Foods Co., to accept his new 
position The Rac lin firm IS Processor ot 


Nilear brand frozen products 


David W 
of the 


been 


Eyre, former managing editor 
Oregon Journal in Portland, has 
ippointed director of public rela 
tions of the Dole Hawaiian Pineapple Co 


Stockholders of Consolidated Foods Corp 
i stock option plan for 


company. Under 


have ipproved 
key personne! of the 
the plan i total of 85,000 shares of 
Consolidated stock will be offered over 
i LO-year period The price of the stock 
will be 95 percent of the 
it the time the 


market price 
option is offered. Em 
ploye only are eligible to participate 
in the plan ind must still be employee 


it the time option is exercised 


Leo Sadler, Penn and Dahlem Sts., Pitts 
burgh vho ha 
the food brokerage business since 1936 


been issociated with 


i opened i new department whereby 
he will 
food to the institutional tract 


specialize in No 10) canned 


john A. Peck, former 
vith the Hubbs & Howe 
is been d ile 

Peck Foods, Ine Westfield, N. Y 


iles re presentative 
Paper Co 


ippointe manager of 


Dr. Roy 1 
Wm. J 
nufacturer, has been appointed to the 
Ivisor board of the 


search Development Committee on 


Morse 
Stange Co., Chicago 


director of research 


ensoning 
Quartermaster Re 


Foods 


Herbert E. Apple Jr. ha 


heen appointed 


nager of Birds Eye's citrus production 
operations in Florida with headquarter 
Lakeland. Herbert S. Madsen, man 


1950, has been 
marketing departine nt of 


headquarters in White 


in Lakeland sines 
issigned to the 
Bird boye vith 
Plains, N. Y 


The Kitchens of Sara Lee, Inc. has ap 
pointed Charles Gallop, 6815 Julian Ave 
{ iversit Coit Mi it di tributor for 


St. Louis and wrounding area 
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..- even for 
scalded tomatoes 





hobins Roll-Over 
TOMATO GRADER 


Simple . . . and amazingly efficient! Tomatoes fed into 
hopper are picked up on the rotating cylinder and 
carried over the top. Small graded stock falls gently 
through the square openings and rolls away in the center 
hopper . . . larger, ungraded tomatoes continue to the 
far side. There are no pile-ups and stock is handled so 


delicately that even scalded tomatoes are not damaged. 


The Robins Roll-Over GRADER IS VERSATILE, TOO 
. can be changed into conveyor between sc alding and 


washing, and vice versa. . . in a few seconds. 


At Robins you'll find a complete line of 
“advanced feature” food processing 
equipment that'll speed your production, 
increase quality and cut costs. See your 
Robins Representative or WRITE FOR 
260-PAGE CATALOG of processing, main- 
tenance and operating equipment for 
canning, freezing or dry packing fields. 


Gas AK Robins 0 


lone COMPANY, INC. 


713-729 £. Lombard St. @ Baltimore 2, Md. 
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Since 1855 manufacturers of machinery for processing 
APPLES @ ASPARAGUS ¢ BEETS *® CORN ¢ DRIED BEANS 
LIMA BEANS © MARMALADES @ OLIVES @¢ ONIONS © PEACHES 
PEAS ¢ PEPPERS © PICKLES @ POTATOES © PUMPKIN 
REUISHES © SAUERKRAUT @ SHRIMP © SPINACH 
STRAWBERRIES © STRING BEANS ¢ TOMATOES 


plus operating and maintenance supplies. ' 
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Washington and You 


Robert Y. Kerr, Washington Editor 
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Kerr Reviews Effect of 
Wage-Hour Law on Industry 


THE PROPOSED REVISION of the Fair Labor Standards Act, 
as incorporated in pending Senate bills, $. 662 and S. 770, 
raises an old question that has frequently hazed proces- 
sors of fruits, vegetables, and fish. However, for 17 years 
both Congress and wage-hour administrators have recog- 
nized the reasonableness of exemptions written into the 
original law for the benefit of these processing industries, 
regarding the limited work week and overtime wages 

The main purpose of overtime provisions in the law 
was to induce employers to plan their operations so that 
the maximum work week would not be exceeded and so 
that employment would be more widely spread among 
workers, It rested upon the theory that every employer 
has substantial control of his working hours and that 
factors controlling work time should operate in the same 
way for all competing employers in a given industry 

But food processors do not have this control of working 
time. We take the following information from a statement 
made by the National Canners Association; Canners try 
consistently to regulate the receipt of raw materials; for 
example, by staggering vegetable planting schedules. But 
no one—farmer, processor or government administrator 
can control the weather. Fruits and vegetables must be 
harvested and processed when they reach the point of 
full maturity. Processing plants are usually located in rural 
areas, where the labor force is limited. Harvesting and 
processing are seasonal occupations, and a processor must 
make the best use he can of limited local labor. He 
couldn't import labor from outside, even if it were avail 
able, to work for a few hours or a few days. 


Work Hours Depend on Nature 


Rainfall and temperatures will often vary in adjoining 
counties, In one county growth and maturity develop 
slowly enough so that the available labor force can 
handle the crops without overtime; in the adjoining coun- 
ty crops will reach full maturity all at once. A_ rigid 
maximum workweek, with wage penalties, could mean 
that crops in the second county would spoil in the fields 
to the loss not only of the processor but also of the 
farmer and eventually of the consumer when resulting 
scarcities show up in the food markets. No processor 
operates his plant for more overtime than the delivery 
of vegetables and fruits obliges him to do. His overtime 
hours are dependent upon the performances of nature; 
not upon his skill in managing his plant. 

Much the same may be said about the canning of 
fish. Fishermen can work only when conservation laws 
permit; and, regardless of the open season, they can 
catch fish only when fish are running. But when a boat 
docks with the hold full of fish, the latter must be proc 
essed at once, or lost 

So hours of work are not within the employer's com- 
plete control, and factors determining the time of work 
are not the same for all competitors in a given industry. 
Hence rigid limitation of work hours, plus wage penalties 
work to the detriment of processor, farmer, fisherman 
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and consumer. They are detrimental also to the’ worke 
because of unequal wage payments. Who would benefi 
It’s hard to say. Possibly the people whom James Thurb« 
calls “Occlusive Impedimentarians,” or the one-galluse 
legislators, would get some fun out of throwing monke 
wrenches. There are those who seem to think tl 
processors put nature up to ripening all the strawberri« 
and tomatoes and cherries in a single week 

The hour and wage exemptions allowed by law 
the NCA says, have through negotiations, administrativ: 
rulings, litigation and practical experience “developed a 
pattern of industry and administrative understandings 
which currently enable these provisions to be practically 
and reasonably applied to the many varying patterns of 
cannery operation. Efforts to modify the language of thes: 
provisions can only result in a renewal of the confusions 
uncertainties and disagreements which followed the origi 
nal passage of the act, but which have substantially 
subsided with the industry's 17 years of experience under 
these exemptions.” 


Atomic Radiation Tests 


The Army, with the co-operation of a group of Men 
nonite conscientious objectors, who volunteered for thes« 
experiments, is carrying on extensive tests in regard to 
the preservation of food by means of atomic radiation 
Toxicity studies with animals have established reasonably 
accurate safety factors; so the studies being made with 
the aid of the volunteers have to do chiefly with the 
flavor and nutritional value of these treated foods 

The preservative process, up to now, consists of bom 
barding the food either with gamma rays or electrons 
Some foods can't take it, although modified methods 
may change that. Certain soft foods, such as lettuce, to 
matoes, frankfurters, milk, cheese, cantaloupe, strawber 
ries and several other items, punk out under this 
irradiation and return to the earth as they were. But 
pork, chic ken, codfish broccoli green beans, brussels 
sprouts and quite a lot of others appear to flourish under 
the treatment. After being exposed to the radiation 
there’s some additional performance such as blanching, o1 
the application of milk heat to discourage certain bio 
chemical factors that cause decomposition. After this is 
done the food is put into airtight plastic or other con 
tainers. The primary advantage is that these packages 
can be kept on store or pantry shelves without refrigera 
tion, and that they approximate the fresh-out-of-the 
garden articles. If this works out itll be important to 
military forces, because of easy storage and_ possibly 
better and eventually cheaper food 


Parity Price Supports 


At this writing the agriculture committee of the Senate 
is fussing around with a bill aimed at restoring 90 percent 
parity price supports to basic crops, with initial hearings 
having to do chiefly with two-price plans and other 
multiple price support systems for wheat. The hearings 
can be ended at any time by committee vote; but it 
appears that members intend to cover the matter of 
price supports in considerable detail. Price supports for 
the 1955 rice crop has been reported to be a minimum 
national average of $4.66 per hundred pounds, 85 per 
cent of the April 15 parity price 

Since late September, ‘54, farmers and ranchers have 
borrowed upwards of $12 million under the Federal soil 
and water conservation loan program, to improve soil 
and water resources. The program has been extended 
to all states and territories. Agriculture reports that prac 
tically all soil and water loans are being made now by 


private lenders on an insured basis 
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800 gallons — 
of Brine 


Anywhere in your plant 
at the turn of a tap! 
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Save time, save 
money with 


THE MORTON 
e@ 
Model-E Brinemaker 


The Morton Model-E Brinemaker delivers up 
to 800 gallons of saturated brine per hour . 
needs no space-wasting storage tank 


*% Saves man hours by pumping instead of 
hauling salt to all the areas where it is 
needed. 


*% Exclusively designed to produce brine from 
readily available, high purity, Morton evap- 
orated salt. 


% Saves time lost in cleaning out sludge and 
other impurities. 

*% Makes it possible to expand your brine in- 
stallation with a minimum of added 
expense. 

For more information about the Model-E and 

other Morton Brinemakers, or for expert, on- 

the-spot help with any salt problem, write: 


MORTON SALT COMPANY 


industrial Division, Dept, FP-7 
120 South LaSalle Street, Chicago 3, illinois 
(Brinemaker not available on West Coast) 











HOW'S YOUR CANNING I. Q.“ 


Do you know that... 


Cs 
Can 


have tender kins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality. 


Olives 


contain olive oil and tannins? When 
excessive calcium is present in a 
salt, calcium oleate, a soapy, white 
deposit is formed, The tannins com 
bine with the calcium to create a 
dark-colored brine, 


Reets 


contain oxalate? When calcium and 
magnesium impurities exist in a salt, 
they react with the oxalate to form 
calcium and magnesium oxalate 
This is left as an unattractive, white 
deposit on the beets, 


Beans 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 
Choice-quality beans are down 
graded one or more grades. 


is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor. 


contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub- 
stance forms on the spinach. The 
result is decreased customer satis- 
faction, and down-grading. 





So why let impure salt down-grade the legumes you pack ? 


Use Diamond Crystal Flake Salt...it will help you get 
highest quality and profits from your product! 


@ Diamond Crystal Flake Salt is low in calcium and magnesium im- 
purities—its higher uniform purity produces a true salt flavor that 
enhances the natural flavor of raw vegetables! 


® Diamond Crystal Flake Salt is low in heavy metal contamination— 
has less than 1.5 parts per million of pro-oxidants copper and iron! 


®@ Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 
insoluble content of any canning salt. It’s the cleanest ingredient 


you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America's Largest-Selling High-Grade Salt! 


For further information, write to: 
Canning Dept., Diamond Crystal Salt Co., St. Clair, Michigan 
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NEW! Diamond Precision 
Dispenser ! 


This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 
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NEVER OUT OF OUR HANDS 


The Great Western Sugar Company, America’s largest producer 


of beet sugar, proudly introduces “The Secret of Good Taste” in the processing, 
preparation, and serving of good food. From the beet to the finished 
package, the product is under the supervision of a company with 50 years 
experience and research in the food industry. 


Try —MSG — and discover “The Secret of Good Taste” 


A Product of 
AMERICAN AGRICULTURE 
We invite inquiries from current and 
prospective users of MSG 
THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 


r 


Sh RA emmy i) MR EETG 
Crystals 
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Protect the natural¥..{3: 3 4-)%-) : 





of tomato products with 


dextrose sugar 





A big problem in canning is how to prevent chemical 
action from diminishing the striking, red color of 
tomatoes and tomato products and lessening their 
consumer appeal. CERELOSE® brand dextrose solves 
your problem...keeps your products “tomato-red” 

. protects your most potent selling point. 

You'll find that color stays longer, looks more 
inviting when you use CERELOSE in your catsup, 
chili sauce and other tomato products. Corn Products 
Refining Company also manufactures a wide range of 
excellept and economical corn syrups that point up 
the true spice flavors of catsups, sauces and pastes 
without over-sweetening. 















Ask our technical staff about the many benefits of 
our syrups and dextrose sugar in canning. They'll be 
glad to call on you for a free consultation. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place + New York 4, N. Y. 


1000 tnenay swOee 


dextrose 





TOMATO 
CATSUP 









TOMATO 
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, Zvi 
’ * Adequate protection 


e4 ] for the occasion... 


} 





} 
' but in the event of FIRE 
you need positive 


insurance protection 


Food processing plants require specialized treatment 
for their insurance needs. 
This calls for understanding, experience and “know- 
how” gained only through years of close co-operation 
with the entire industry. 


For 47 years CANNERS EXCHANGE has held undis- 
puted leadership in this field by providing: 


e Personalized Service 
e Comprehensive Protection 
e Intelligent and sympathetic handling of loss claims 


e Lowest net costs 


For more complete information write to: 


Canners Exchange 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 





47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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PLANT LANOUT ay Ae » 


See 


FUNDAMENTAL ene XS y 


ANP WENN ENGINEERNNG 


| CLOSING MACHINE WARATENRICE \\ 


— 

e- 
as ys nt | 

- 


Say oh the right track with 


Tailor-Made Package Service 
20 


eo) 


From deliveries on down the line, you travel first class aboard 
Continental's Tailor-Made Package Service. You write the time- 
table, and we'll follow through with all the precision-made cans 
you need — exactly when you need them. Then, if you'd like help 
with research or engineering, it’s available at a moment’s notice. 
You'll find our experts eager to learn your particular problems 
and anxious to do things your way. Why not see how we tailor our 


many services to fit your needs. Call Continental soon. 


Shy Yor f Sailor Made Packaging 
CONTINENTAL Cc CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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CANNING e 


GLASSPACKING e 


VOL. 36, No. 7 


FREEZING 


BETWEEN THE LINES 





W. G. GLASCOFF JR. (seated), vice-president 


of 


Canned Foods, Inc Wavupun, Wis signs 


agreement between his company and Bive Cross-Blue Shield for medical coverage of migra 
tory workers. Standing, from left: Sister M. Fortuna, superintendent, Waupun Memorial Hospital; 


Dr. M. H. Steen, treasurer and medical director 


Blue Cross-Blue Shield representative 


of Canned Foods, In and Robert Towne 


Blue Cross-Blue Shield Coverage Extended 


to Canned Foods’ Migratory Workers 


Canned Foods, In Waupun, Wis 
and the Blue Cross-Blue Shield Plans 
have worked out a special agreement 
which provides hospital and surgical 
medical protection tor American mi 
gratory agricultural workers employed 
by Canned Foods, Inc. during the 
1955 season, according to W. G. Glas 
cot, |r 
cies involved are Blue Cross and 
Wisconsin Physicians’ Service, the lat 
ter being the Blue Shield plan for 
the State Medical Society of Wiscon 


Sin 


VICE president Medical agen 


Canned Foods is bringing in 50 


migrant igricultural workers from 
northern Louisiana and these are the 
workers who ure specifically covered 
by the medical and hospital agree 
ment. The company does not plan to 
other 


workers this year. The Louisiana work 


employ migrant agricultural 
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Waupun under a 
vork contract drawn up by Canned 
Foods Irie vhich 


deduction for medical care 


The total cost to each worker tor 


medic il care ina 


er ire coming t 


pecifies pa roll 


ho pitalization i 


cents per week, Mr Glascoff saicl the 
low rate is possible because no tamil 
rroups are involved. R. F. Towne, of 


Blue Cross-Blue Shield 


lar COoOVeTAYUE tor 


stated simi 
wkers of migrator 
famil group could be pro ided it 
i higher cost 

Sister Fortuna idministrator for 
the Waupun Memorial Hospital, con 
gratulated all parties i volved in work 
ing out this agreement With these 
benefits for 
its American migrant workers, Canned 
Foods, Ine. ha mice 
trated its 


idditional and necessary 


again demon 
interest in the 


genuine 


welfare of it emplo Ces ind i hil 


vense of civic duty she said. “This 
protection she went on, “will assure 
the migrant worker that he will get 
needed health services without going 
in debt or becoming a burden on out 


community 


NCA Issues Nutrition 
Bulletin 


A new 953-page bulletin Reten 
tion of Nutrients during Canning 
has been issued by the National 
Cjanmet Association. Embodying re 


ults of the NCA-CMLEI nutrition pro 
ram which has been underway for 
ome 13 vears, the new bulletin was 
prepared under upervision of the 
Nutrition Executive 
erve i 1 companion work to the 
book published in 1950 
Foods in Human Nutrition 
The bulletin is 
mart The first covers the effect of 


ommercial canning on nutrients, and 


Committee and 
“( anned 


divided into two 


i 
presents the results of cannery sur 
eVs conducted on truits 


eget able s 


JUICES 
marine products ind 
neat products Che second deals 
vith studies pointing the way to im 


rover practices im cunning raw 


product handling or storawe trom 
the tandpoint of nutrient retention 
n the’ product delivered to the con 


tine 


Brochures Describe 


Cransweets 
Brochure describing Cransweet 
hole veetened proce ed cranbet 


ivailable from the Wiscon 
in Alumni Research Foundation 
WARI Madison, the 


ranization which ha 


es ite 


research or 
been assigned 
the Cransweet invention, and the 
Cranberry Products, Ine 
licensed by WARF 
to proces: (Clransweets 
le elopme nt of the 
Successful 


and extensive consum 


other bi 
Eagle River, Wi 
(_ransweet j i ¢ 
University of Wisconsin 
test irketing 


er research have demonstrated that 


the product h many uses in baker 

product herbet ind ice cream 
heese fruit combinations, pie mix 
ad frozen packaged dinner 


9 


a 


GEORGE R. CALHOUN (center), Buckeye’s president looks over a sam 
ple of canned shoestring potatoes with Sales Manager Fred J. Klein 
left) and Plant Superintendent Robert N. Johnson 


NEW 


BUCKEYE BUILDS BIG , BUSINESS 


- 


FRIED STICKS leave the fryer and pass under 
the salter where a light application of salt 
falls on them. 


With Canned Shoestring Potatoes — 


by BILL SCHAAL, Editor 
A SOUND IDEA FORK A NEW PRODUCT 
combined with a well-engineered 
processing and packaging line and 
aggressive sales promotion, has made 
canned shoestring potatoes big busi 
ness for the Buckeye Potato Chip Co 
Columbus, Ohio 

The canned product, introduced to 
the Midwest market less than a year 
ago by this progressive potato-chip 
manufacturer, consists simply of pota 
to sticks 


square (the length is determined by 


uniformly cut 3/16-inch 
the size of the raw, whole potato) 
cooked in a deep fat bath to an ap 
petizing golden color with time and 
temperature automatically controlled 
lightly salted for flavor, and hermeti 
cally sealed under high vacuum on 
conventional can closing equipment 

The Buckeye Potato Chip Co 
housed in a modern masonry building 
at 2689 East Fifth Avenue, on Colum 
bus’ east side, is a leading manufac 
turer of potato chips, potato sticks, 
popcorn products, and other snack 
items 

Its president 


George R. Calhoun, 
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who has spent most of his life in 
the food business and who started 
Buckeye in 1944, decided about two 
years ago to produce a canned pota 
to product that would be compatible 
with the company 8 other products 
He wanted one that could be pac ked 
and that 
would have better shipping qualities 
and longer shelf life than the cello 
phane-packaged items 


economically and efficiently 


Mr. Calhoun instructed his plant 
Robert N 


to build a production line that would 


superintendent Johnson 


be as nearly automatic as possible 
and which would at the same time 
produce canned shoestring potatoes 
that could be sold at a fair 
profitwise. One 


price 
obvious advantage 
would be that all raw product prep- 
aration and much of the processing 
could be handled on the same equip 
ment used for manufacturing potato 
chips and related products 

an Ohio State University 
food technology graduate, combined 


Johnson, 


his ideas with those of willing indus- 
try engineers and representatives, and 
set up a streamlined processing and 
packaging line with a capacity of 100 


cans a minute of high-quality, uniform 
shoestring potatoes, 


Fryer Automatically Controlled 


Prominent among its features is one 
that Johnson proudly talks about, a 
Brown instrument controller that au 
tomatically controls (1) volume of po 
tatoes entering the deep-fat fryer; 
2) their speed through the fryer; 
and (3) temperature of the fat in 
the fryer. This instrumentation system 
probably unequalled in the industry 
eliminates bothersome human error, 
according to Johnson, and enables the 
company to control accurately the 
most critical step in the manufacture 
of the potato product obtaining the 
right color. 

Hand labor has been eliminated 
wherever possible in the entire oper 
ation. Incoming potatoes in 100-pound 
bags go by slide chute to the tem 
perature-controlled storage basement 
where they are palletized. 
samples incoming potatoes and ana- 


Johnson 


lyzes them for moisture and sugar 
content. He says that potatoes having 
a low sugar content make the best 
sticks; and, in general, sugar content 


FOOD PACKER 











FILLED CANS pass through (left) can clincher, then closing machine 
Twenty-three inches of vacuum are pulled on each can 


depends largely on the variety and 
the conditions under which the po 
tatoes are stored 

Potatoes, when conditioned suffici 
ently, are peeled in two Hobart high 
volume peelers and then conveyed 


Jeffrey bucket 


screw conveyor to the first-floor slice 


by a elevator and 
hoppers Here a worker trims out any 
defects and keeps the hoppers full 
The potatoes are sliced into 3/16 
inch slices on a Ferry vegetable slice 
and enter a_ reel-immersion washer 
Vanes gently direct the slices through 
the washer where cold water washes 
off any remaining dirt or any free 
starch grains 

The slices emerge from the washer 
and are cut into 3/16-inch strips on 
a Macbeth slicer. Then the strips are 
conveyed direct into the Ferry AA 
continuous potato-chip fryer The com 
pany uses a fat made up of 60-pe1 
cent hydrogenated cottonseed oil and 
10-percent deodorized corn oil—a 
good chip-frying mixture. Fat temper 
ature as the potatoes enter the frye 


is 375 F. and 315-325 F. at the 
discharge end of the fryer Phese 
temperatures, of course vary with 


the type of potatoes 

The overhead rake that pushes the 
sticks through the fryer is driven b 
a Link-Belt variable-speed drive. This 
drive is controlled by the Brown unit 
and is actuated by a Conomotor at 
tachment. Each stick is in the fryer 
from five to eight minutes. The heat 
process ac tually dehydrates the sticks 
down to about two percent, giving 
them crispness and the fine flavor 
Buckeye sticks are noted for 

Throughout the working day, the 
fat is continuously circulated through 
an adjacent reclaiming tank where 
stick particles are filtered out and new 
shortening is added as necessary. Ey 
ery eight hours there is a complete 
turnover of the 1,800 pounds of fat 
required to keep the fryer running 
to capacity. Fat content of the fin 
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ished stick i ibout 40 percent b 


weight 
Bulk-Fat Handling 


Handling of bulk shortening 

other of Johnson's innovations, is un 
usual. Shortening ji 
tank trucks from the manufactures 
to the Buckeye plant and is unloaded 
10,000-gallon stor 
ige tank which is electrically heated 
round the clock. Thus, the shorten 
ing remains in liquid form and i 
to the fryer a 
Johnson s, “By using thi 


brought hot 


by pump into the 


pumped automatically 
needed 
method, we have eliminated the com 


Moreover 


there's no wast no hand labor in 


plete packagins yperation 


volved in handling fat in our plant 
And quite im 
reduced the cost 
ot our shortening one of our costliest 
items—by 20 percent This fat-han 
dling method 


Cleanliness is assured 


portant we have 


including continuou 
purification is a mayor quality factor 
iccording to Johnson, and contribute 
ubstantially to the quality of the fin 
hed product 

Phe cooked sticks emerge from the 
fryer and pa under a Ferry auto 
nati ilter vhere i light spra it 
finely prepared Diamond Crystal salt 
falls onto them The salt is literall 
captured in the still-melted shortening 
und penetrat the stick where it 
more or less solidifies and can’t shake 
oft during sub equent handling Salt 

used for flavor onl 


Now the stich 


pection be It where thes ure exam 


pass over a final in 
ined closely for color and defects an 
ire then elevated by stainles tee! 


inclined conveyor to the huge filles 


Cover Picture 


Bob Johnson, Buckeye’s plant 
superintendent, sets the Brown 


controller for the day’s run of 
shoestring potatoes. This instru- 
ment controls frying temperatures 
and speed of the product through 
the fryer. 
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CANS ARE FILLED on this FMC hand-pack filler. Note huge filler hopper 
and easy-to-see window. Girl (right) checks weight frequently 


hopper. Two sizes of cans (404 x 
100 with a key opener, holding four 
ounces, and 300 x 407, holding 2% 
yunee ure filled on the FMC hand 
pack filler 

Cans leave the filler and are con 
veyed through the clincher and vacu 
um closing machine. All closing equip 
nent idiacent empty can feed, and 
take-off track were made by Conti 
nental Can Co. Cans are 


by the same 


furnished 
company, S¢ iled cans 
ire” immediatel labeled under the 
Buckeye brand on a Burt labeler and 
ire cased, 24 or 48 small cans to 
the case and 12 large ones to the 


Case 


look Big Sales Push 
K le itt 


introduced 


In August 1954 Fred | 
Buckeye’s sale 
canned shoestring potatoes to distribu 
tors and other outlets within a 500 


manages 


mile radius of Columbus. He soon 
found that he had a real job on his 
hands to move the product in volume 

There vere products 
trom other companie Other Buckeye 


product competed too Whi would 


comp titive 


iy Orie buns i can ot pud vhen he 


in vet i tiie baw ot pot ito chip 


he wa isked We cant sell them 
ompetitt el he was told 

Klein however kept hammering 
iwa it the inherent advantages of 


Buckeve canned hoestring potator 


|) longer shelf life than cellophane 


rapped product product cun 


tM hipped greater cistances safely 
compactne ind convenience of 
the metal can 1) high quality and 


icuum-packed  freshnes 5) mes 
handising potential of the product 
for pieni IV snacks, or as a natural 
ompanion fo a good steak for dinner 
Alwa he hit hard on the last point 
merchandising potential—“A bargain 
in good food 

One of the earliest volume user 


Alber Supermarket a leading 


Continued on page 47) 
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INDUSTRY LEADERS meet at NCA directors meeting, from left: George 
6. Morrill, Burnham & Morrill Co. and president of the National 
Canners Association; Charles B. Shuman, president of the American 
Farm Bureau Federation; Carlos Campbell, NCA secretary-treasurer; 
and William U. Hudson, Gerber Products Co., NCA vice-president 


Canners’ Relationships 
Studied by NCA Board 


INFORMED SPEAKERS STRESSED the desirability of a close 
working rr lationship between cannet and vrowet and be 
tween the National Canners Association and farm groups 
it the NCA spring directors’ meeting in Washington, May 
19-20 

NCA President George B. Morrill Jr., who presided 
said, “Our canning industry is closely related to agricul 
ture, It necessarily follows, therefore, that the farmer who 
yrows the food crop, Whether it be fruit or vegetable, and 
the canner, who by processing these pe rishables, thus ex 
tending the marketing season almost indefinitely, have a 
great deal in common, In fact, their economic interests 
are so intertwined that it is frequently difficult to think 
of them as two separate groups 

Keynote Speaker Charles B. Shuman, president of the 
American Farm Bureau Federation, splendidly outlined 
the importance of a good relationship between farmers 
and canners in the production of processed fruit and 
vegetable s. He said that canners represent an important 
market for the products of our farms. However, he warned 
that canners could do a better job in keeping farmers in 
formed on market change s and on the general problems 
of the industry 

“Growers are entitled to know as much as possible about 
the supply and demand situation of the various canning 
crops, in order that they can make sound decisions,” Mr 
Shuman said. He added that the Farm Bureau Federa 
tion favors restriction on the use of acreage diverted from 
crops under marketing quotas 

This kinship of canner and grower was further empha 
sized by a panel of speakers made up of Paul Benson 
public relations counsel for the Green Giant Co., who 
talked from the public relations point of view; R. H 
Winters of the Larsen Co., from the canner’s viewpoint 
and Lee Towson, past president of the Vegetable Grow 
ers Association of America, from the grower's standpoint. 

Another highlight of the meeting was a sprightly pres 
entation, arranged by NCA Counsel H. Thomas Austern 
on the activities of the NCA Claims Division, on “How the 
association protects the reputation of canned foods.” 

This dramatic presentation, in skit form, showed by 
court-room procedure how the association protects its 
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ASSOCIATION OF CANNERS STATE AND REGIONAL SECRETARIES 
holds breakfast meeting. Above, from left, J. Overby Smith, Texas 
Canners Assn., president; E. W. Langrall, Baltimore Canned Foods 
Exchange; Jack Rue, Tri-State Packers’ Assn., vice-president; 
Warren Spangle, Indiana Canners Assn., Association secretary 














and 


Below, from left, M. A. Clevenger, Canners League of California 
Miss Louise Sword, Ozark Canners Assn.; Mrs. Paul Hinkle, Ohio 
Canners Assn.; and F. W. Browne, Maine Canners Assn. 





members from unwarranted claims made against canned 
foods, Prior to this demonstration, Howard T, Cumming 
Curtice Brothers Co., told the directors and guests that 
this protection 1s a mayor responsibility of the association 
to the industry. He said that this responsibility is carried 
out in three principal areas: (1) Scientific aid to canners 
to insure proper processing (through laboratory services 
(2) preventing insofar as possible the spread of deroga 
tory statements about canned foods ( principally the work 
of the information division); and (3) a vigorous defense 
of unwarranted claims against canned foods (claims divi 
sion) 


NCA directors and guests meet for the annual 
lawn party at the Carlos Campbell residence 
in nearby Arlington, Virginia 


re aterm etna 


In other association business, the board approved At 
lantic City as the location of the 1957 industry conven 
tion, Because of the interest of many canners to try a new 
city, there was a discussion on the possibility of going to 
Miami Beach, Fla., in 1959. Accordingly, the association 
has taken the privilege of first refusal, without binding 
commitment 

The board voted to elect Milton ‘E. Brooding of the 
California Packing Corp. and Charles S. Bridges of Libby 
McNeill & Libby to vacancies on the NCA executive com- 
mittee 

Mr. and Mrs, Carlos Campbell continued their practice 
of playing host and hostess to canners and guests at the 
Campbell home in Arlington, Va. (see opposite page) 
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California delegation: B. E. Richmond, Rich 
mond-Chase Co.; D. G. Hollenbeck, 
Canning Co.; J. E. Dodds, Schuckl 
John Bristow, California Processors 
ers, Inc E. B. Woodworth, 
apple Co, and M. E 
Packing Co 


Thornton 
& Co 
& Grow 
Hawaiian Pine 
Brooding, California 


Nelson Budd, NCA; Brick Beach, McKeon Can 
ning Co.; Louis Ratzesberger Jr., Illinois Can 
ning Co.; and Fred C. Heinz, H. J. Heinz Co 


Mrs. Louis 
Co.; Mrs 
Ira Somers 
Mrs 
Budd 


Ratzesberger Jr., Illinois 
Wm Hungerford Packing Co 
NCA Western Branch Laboratory 


NCA; Mrs 


Canning 
Free 


Forest Heaton and Nelson 


NCA 


W. D. Lewis, Canning Machinery & Supplies 
Assn.; D. S. Nay, Wm. J. Stange Co; C. M 
Carlson, FOOD PACKER; M. R. Feeney, Lans 
ing B. Warner, Inc.; and Frank Langsenkamp 


Jr., F. H. Langsenkamp Co 
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Wallace Bohre NCA 


P 


car 


¢ 


» Can Co 


” 


Jones 


Tulley 


J 


Portiand 
USDA's 


Ed 


Burns 


Hauser 


McJunkins 


Miss 


Jean 


Willkie 


Mere 


wW 


N.W. Canners 
R. Simplot Co 


Canning Co; and G 


Marketing 


Service 


Alton 
C H. Musselman Co 


Continental 


CM & SA 


American 


Sa vin 
Pacific 


D. Lewis 


CM & SA 


sto; W. H 


J. Ritter Co iT. € Alwyn 


Elton 


Canning Co 


Fisheries; 


Ritter 
Amer 


Assn.; 


Leon 


Lasselle 


~ Grange 


John E 
Orrer 


and 


Can Co 


staff; E. E 


and 


a 


R. R. Hipke, A. T 
Solinsky, National 
Libby, McNeill & 
Jr National 


Hipke & Sons Co 


Can 


Robert 
R. A. Simpson 
and A. ¢€ Staley 


Corp 
Libby 


Can Corp 


National Canners Association president George 
B. Morrill and Mrs. Morrill, Burnham & Mor 
rill Co.; and Me Mrs. Carlos Campbell 


National Association 


and 


Canners 


- 
Pe: 


rd T. Wright 

xy Pollock 
ners Assn; T. £ 
Ralph f 


Food ocessors, Inc 


Beover 


Valley 


lowa Nebraska 


C anning Co 


ecretary Can 


Evans, Reinbeck Canning Co 


Da and Ra Yocom, Consolidated 
y y 


ana delegation George Robey, Kemp 
Packing Co 
indiana; G A 


T. N 


Maxwell Naas, Naas Corp 
Bluffton 
Packing Co.; 


Turmail Foods 


Lyons 


Morgan and 


Krimendahl Stokely-Van Camp, inc 
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Clinic 


L. E. CLIFCORN, research associate, American Can Co 


Quality Control 











second from left), 1955 president of the 


Institute of Food Technologists, is congratulated by retiring president Philip K. Bates, Carnation 


Research Laboratories (second from right) 


Looking on are, from left, C. 5. Lowrence, IFT executive secretary; George Garnatz, Kroger Food 


Foundation, president-elect; and Aksel G. Olsen 


General Foods Corp IFT treasurer 


INSTITUTE OF FOOD TECHNOLOGISTS’ MEETING REPORT 


Frozen Foods Not Damaged in 


Atom Blast, IFT Members Hear 


Canco’s Clifcorn Is New President; Kroger’s 
Garnatz Made President—Elect; D. B. Hand of 
New York Experiment Station Gives Food Additives 
Clean Bill of Health at Columbus Meeting 


FROZEN FOODS SUBJECTED to the atom 
bomb blast at Yucea Flats, Nevada 
on May 5 exhibited no physical dam 
age and were tasty and still frozen 
upon recovery despite blast temper 
atures of 6,000° F. This statement 
was made by H. P. Schmitt, research 
director of the National Association 
of Frozen Food Packers as part of an 
address before the 15th annual meet 
ing of the Institute of Food Tech 
nologists, held in Columbus, Ohio 
June 12-16 

Mr, Schmitt was project officer in 
charge of preparing and locating the 
food samples in four storage areas 
within Doom ‘Town 
were placed in a home freezer in 


Some samples 


the kitchen of a conerete home 4,700 
feet from ground zero. Others were 
buried 270 feet and 2,750 feet 


from ground ZOTO for technolowic al 
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rather than practical reasons, Frozen 
foods tested in the project were peas 


strawber 


‘ hic ken 


concentrated orange juice 
ries, ftrench-fried 
pot pie, and cod fillets 

Within a few hours after the blast 
Mr. Schmitt ate a tasty meal pre 
pared from food recovered from the 


potatoes 


rubble of the conerete house. A few 
days later, in Los Angeles, executives 
and quality 
frozen-food 


control experts of the 


industry scored coded 
control samples and exposed samples 
for flavor, color, appearance, and tex 
ture. Two samples of each product 
and the 1,270 


foot buried location were taste-tested 


from control, freezes 


and scored by nine judges. A_ total 
of 1,296 scores was made in what 
was the first panel in history to grade 
frozen foods that had been exposed 


to an atomic blast according to Mr 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


AT LOS VEGAS ATOMIC BLAST, May 5 
H. P. Schmitt, research director for National 
Association of Food Packers, checks 
temperature of frozen food samples which 
were still frozen solid after the 40-kilotron 
blast ripped through Doom Town (see article) 
Temperature dial still registers zero. Mr 
Schmitt presented results of tests before the 
recent IFT meeting in Columbus 





Frozen 


Schmitt 


scores were extra fancy the remain 


Ninety-five percent of — the 


der, top fancy 

Laboratory analyses of the exposed 
frozen foods for 21 vitamin, mineral 
and proximate components “ure near 
ing ¢ ompletion at the Wisconsin Alum 
ni Research Foundation. “Preliminary 
results indicate complete retention of 
nutritional test factors,” Mr. Schmitt 
concluded 

* kK Clifcorn 
American Can Co 


research associate 
was elected 1955 
Food 
Garnatz, di 
Kroger Food Founda 
tion, was elected president elect 
Aksel G. Olsen, General Foods Corp 
continues as treasurer, and Charles $ 


president of the Institute of 
Fechnologists. George F 
rector of the 


Lawrence continues as IFT executive 
secretary 

Attendance at the 1955 meeting 
was estimated at 2,000 to 2,500 food 
technologists who represented virtu 
ally every segment of the food field 
More than 125 technical papers were 
presented. The number of exhibitors 
was higher at this meeting than at 
any previous meeting, 

William V. 
California, was given the Nutrition 
Foundation’s Babecock-Hart Award 
Dr. Cruess was the first winner of the 
Appert Award, in 1942, and is the 
ninth winner of the Babcock-Hart 
Award 

Charles Glen King, scientific direc 
tor of the Nutrition Foundation, won 
the 1955 Award. Western 


Cruess, University of 


Appert 
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H. D. BROWN (center Ohio State Universi 
the 1955 meeting of the Institute of Food 





Ps 


ty, general chairman of 


Technologists, talks with 


two of the speakers at the opening session. At left is S. A. Douglas AWARD WINNERS meet at IFT meeting: At left is W. V. Cruess, Uni 
director of sales and advertising for The Kroger Co.; at right is L. L versity of California, 1955 Babcock-Hart Award winner. At right is 
Rummell, dean of agriculture at Ohio State and director of the Ag Charles Glen King, scientific director of the Nutrition Foundation, Inc 


ricultural Experiment Station 


Condensing Co. received the 1955 
Food Engineering Award, This award 
was presented to David D. Peebl 

president of Western Condensing Co 


Radiation Sterilization of Foods 


Prominent on this year's IFT pro 
gram were roundup sessions on. the 
current status of food sterilization by 
radiation. The results, highly general 
ized, are High voltage cathode ray 
will sterilize a wide variety of foods 
in a matter of seconds. At high lev 
els however undesirable change itt 
color flavor and odor occur in most 
foods. The inactivation of enzymes 
requires more exposure than the mi 
croorganisms that are the common 
causes of food spoilage Clostridium 
botulinum, the most dreaded of the 
organisms attacking food, requires 
varying dosages according to t pe 
but all dosages are on the extreme 
side. Nutritional effects are not yet 
fully assessed but the picture is not 
too dark on the basis of preliminary 
returns 


Sales Talk Hard-Hitting 


A dramatic cle cription ot Phe 
Great American Customer” was pre 
sented at the opening general session 
by S. A. Douglas, director of ile 
ind advertising for The Kroger ¢ 
The postwar formula for selling an 
food, Mr. Douglas said, is to “under 
stand and take care of customer 
wants better than competition He 
listed the “eight magic want of cu 
tomers as | freshness ) clean 


line SS of stores food ind people 


3) right quality 1) right variet 
5) uniformity of flavor and package 
6) convenience 7) friendline ot 


personnel] and (8) value 

Then Mi Doula told the food 
tec hnologists that there ire four p irt 
to any sé lling plan He listed them 
is follows: (1) create the value 2 
plan distribution so that the product 
is of value at point of sale and point 
of use >) present the value to the 


organization and to the customer: and 
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winner of the 1955 Appert Award 


$) follow through to maintain the tated that an impressive number of 
value at point of ile and at point technological benefits have been de 
of use to continu uccessful ile rived from the use of chemical addi 
Mr. Douglas neluded his remark tives in food There is no evidence 
vith thi statement “Nothing will hie Lic of oar hazard to public 
ever be attempted if all possible « health in the present use of food 
jections must first be overcome clcditive Hle went on to point out 
however, that there i i continuins 
Control of Pesticides need for further research on metabol 
Speaking on | lative control of ic processe Dr. Hand said that there 
pestic idal chemical | S. Hitchner ire five major classe of chemical 
executive secretalr f the National vdaitive in food on which fur 
Avricultural ©) icals Association ther research is needed | Surtae 
said that the Miller Bill, now Public tant : equestering agent ) 
Law 518, is of irticular interest t intioxidant ! maturing agent 
food technologist ecause tt ip] lie una , izo dye 
to all agricultural raw product Mr Ir the arya ession, George P 
Hitchner emphasized that the pu Larrick commissioner of the Food 
pose of the law to assure greater ind Drug Administration empha ized 
protection of the public health | that the rrowing use of chemical 
implifying thr rocedure for estab n food one of the most) seriou 
lishing the limits of residues of pesti problem current! being faced b 
cic which may remain in or on ra ADA 
igricultural commoditice He pointed Mr. Larrich tid It is of equal 
out that Section 120.1) (f vhiel importance to food technologists and 
define the statu proce ed food ll other concemed vith muintainmng 
containing residue if pesticides used the purit ind safety of our national 
in the production torage, or trar food suppl The ife chemical addi 
portation of grain. reads i follow tive used in food erve so man 
Where raw agricultural commod thuable purpose that we can \ 
ties bearing residues that have bee vithout hesitation that the ie here 
exempted from tl requirement of t ta The problem is to make ure 
tolerance, or which are within a tol that all of then present ind future 
erance permittes nnder ection Af ‘ ife for continuous use and that 
ire used the pr ‘ ed tood ‘ thie erTve we t eful purpose vhicl 
t be considered unsafe vithin the tifte their addition to the food 
i ing of sect 1 406 if that t » Our nation 
] The poisonous or deleteric Certainly if we are to accept the 
pesticide residue have been re te f the tolerance concept t 
noved to the extent possible in { dditior then we must also 
inuiacturing practice incl Frog t thy | t that harmle 
5 The mcentration of the ( te of score ! perhay hun 
ticide in the preserved on processe Ire { different toxic materials will 
food hen ready to eat is not great fod ' nto the nation’s food 
er than the tolerance permitted « 1} neans that consideration 
the raw iwricultural ommodits f lelitive wild take int 
t the tot f f that additive 
Additives Currently Safe ae ' sa “ld 
David B. Hand, head of the { 
technology department t the Ne Phe 1956 eet f the [rstitute 
York State Agricultural Experime t : 4 Pechnologist vill be held 
Station report , oon i urve ! | ‘ 10-14 i st Loui he idquat 
chemica used I food proce i ter hotel vill bye the leflerson 
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Just a 1O¢ kitchen gadget but 


In magazines, 
newspapers 


Newspapers, coast to coast, and 

Dm re te 

Se a me | 

OPM eer 

‘Ly Pic © BO Cael) eS 

Kix fant) summer promotion of ready-to-serve 
‘0- 4 eee eT a ee oe 
ai as shown at left), suggests the Lid 
a ee a 


Week's Suggestion i ae i oneal 
7" {hat® pe 


/ 2 | “ul omee? 
. , » satay 
A Sa b Easy f ne 


you 


: ; 7 ; heforena ° ; 
‘4 ‘ Cs and wie 0, 3 
ar ner ; Pat \_uncheot : 
| Sn bee, = By PRUDENCE PENNY = | 
iis ' wt a ‘ / d 
et al , : ee j ) 
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New Kitchen Gadget Changes : 
Traditional Household Phrase 


America's homemakers will 
soon witness a change in a 
household tradition i ; = f 

7. oy " sre. fd off comes Fy 

The phrase “To Open, Pry i; - ALS. rfect as new [ee 
Up has long been familiar aa A ie a 
to millions of housewives since gon) A pener is ke: 

. ar) .* 





what acommotion! 


Latest news from the Lid Flipper front is that the 
excitement is still growing. Not for years has such 
an innocent little 10¢ gadget caused so much com 
motion in the trade, in the press, and on the air. 


This is what’s happening: 

The Lid Flipper, the cap lifter which makes pry-offs 
easiest of all to open, is now a regularly marketed 
product of the famed Ekco Products Co., sold in 
a large and rapidly increasing number of stores. 


But (behind the scenes) the Lid Flipper was or 
iginated by White Cap Company for the express 
purpose of changing the nation’s habits in the 
opening of glass-packed foods. White Cap re 
search proved that wherever there’s a Lid Flipper 
in the kitchen, pry-off capped glass quickly becomes 


the most favored glass package. Hence, the current 
White Cap-Ekco campaign to put a Lid Flipper 
in every home. 


The importance of this campaign is indicated by 
the manner in which the nation’s food editors 
and commentators have greeted the Lid Flipper. 
From coast to coast, in the papers and on the air, 
this amazing little item has been featured as real 
news. It has, in fact, made such a powerful im- 
pression that scores of leading packers are now 
marking their pry-off capped packages ‘‘To open, 
use Lid Flipper!” 


So—keep your eye on the Lid Flipper! It’s the 
key to the growing consumer preference for the 
pry-off capped package. 


VAPOR-VACTUM Seal end % Seal 


CHIicaGco NEW YORK 


On TV and 


radio 


My 
presented the tf Flipper story as 
household news! Packers are fea- 
turing it in their own advertising on 
Oe Ue ke | 
Pe me 
ee ae ee 
Ce eeu a 


What’s New 
In Gadgets 


cording o the 
Chicago 
foods were ‘sold 


SAN FRANCISCO PHILADELPHIA ROCHESTER « LONDON ENGLAND 


WHITE CAP COMPANY cuicaco 





Canco Dedicates New 
Barrington Lab 


CANCO RESEARCH CENTER DEDICATED: Cutting ribbon 
of tinless metal to symbolize the part Canco scientists are 
playing in perfecting cans from tin-free materials are, from 
left: George H. Morrill Jr., president of National Canners 
Association; R. H. Lueck, vice-president; William ¢ Stolk 
Canco president; and R. D. Coghill, president-elect of the 
Industrial Research Institute 


Due AMenican Can Companys new Ke irch and De 

velopment Center, a scientific enterprise that has been 20 
eu iW planning and which is dedicated to the future 
needs of thi container-making and = container 
using industric was officiall opened Ma th 


Located at Barrington, Il i northwest Chicago sub 


counts 


urb the ult i moct rn ( enter ha been ¢ pecially cle signed 


engineered equipped 


ina manpowered to cle velop ina 
perfect the contamet of tomorrow 
It will probe into the man 


ind will keep it 


problem of container u 
clentifie ight 


canned food and non-food products will play in the next 


trained on the role 
half-century—destined to re present the most significant era 
ot pach wing the world has ever seen 

The new building, covering 105 thousand square feet 
ind containing more than 50 room modern laboratori« 
house man new indl unusual experiment same ota 
ecret nature 

Foremost among Canco’s long-range research projects 
it Barrington is the quest to eliminate this country’s de 
pendence upon tin a i canemaking raw material Phi: 
proyect called Operation Survi il eeking alternate 
for tin for a mumber of reason nost important of which 
is that tin ha ilwa made the container industry a 
servant” to its supply. Canco President William C. Stolh 
pe tking at dedication ceremonic first to the press and 
later to official ind dignitaries of the industry 
out that nearly GO percent of the world 


pomite | 
present tin pro 


duction comes trom oversea ireas that lie directly in the 


path of communist aggression, Ele idded that almost 75 
plies lie in this 


percent of the free world’s known tin suy 
ime critical part of the vorld 
Clanco President iid hi COT PUAN first major step in 


Operation Surviy il” took place when it 


perfected i tink can for motor oil Poday pr icticalh 


the succes ot 
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Aerial view of Canco lab, world’s largest food and con 
tainer research center, which will be staffed by 140 sci 
entists and technical specialists equipped with more than 


500 advanced types of research equipment 


the entire petrole um industry has converted to tinless cans 
for the marketing of 1% billion quarts of motor oil pack 
iged annually for American automobiles. Right now the 
giant pet-food pack—reaching almost two billion cans a 
year—is moving into tinless cans as the result of Canco 
research, Today liquid shortening, one of the largest 
volume items on this country’s grocery shelves, is being 
tested-marketed in a Canco tinless “metal bottle.” 

Another major ste p in this direction was made recently 
when the can company began making millions of cans 
with cemented sideseams for frozen concentrated citrus 
juice. “We hope that in time the entire can will be made 
from a tinless metal,” Mr. Stolk said 

Still another of the most promising researc h projects at 
Barrington is the developme nt of processes and equipment 
that will produce a welded sideseam. Success in this ven 
ture would have far-reaching effects on metal cans for 
food, beer, and other beverages as it would provide the 
necessary strength for processing these products where 
cemented sideseams might not be suitable under high 
temperatures and pressures 

In other phase s of research at Barrington, the company 
is investigating every known type of metal that appears 
suitable to replace tin, including untinned steels, chemi 
cally treated steel, aluminum and aluminum coatings on 
“Cold sterili 


of food products by atomic radiation and anti 


steel, and nickle plate and plastic materials 
zation” 
biotics is another activity being investigated by the Canco 
exploratory research group. “Success in this field is defi 


{ove Lueck 


nitely not just around the cornet said 
Canco vice-president, “but it may eventually bring about 
in entirely new concept of food preservation that could 
extend the shelf life of canned products many-fold over 


the present conve ntional methods of processing 
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HOW THE 

LIXATE PROCESS 
SAVES MONEY, 
SAVES TIME IN THE 
FOOD PROCESSING 
INDUSTRY 


100% SATURATED 


MADE AND DELIVERED 
AUTOMATICALLY, FOR ALL USES! 


Che simplified diagram at the left shows how with 


International Salt ¢ ompany | ite Proc ill the bring 


j 
needed in a canning plant is made automatically at one source 










| 


Then is automatically delivered, via piping, to as man 


QUALITY GRADING 


points and for as many uses as desire d. All plant rehandling 


of salt is eliminated. The brine is always constant 
in qu lit always self-filtered always 100 saturated 


BRINE SYRUPING 


always crystal-clear, ' 


One Lixate installation in a canning plant for ex umple makes 


ZEOLITE 
WATER SOFTENER 
REGENERATION 






and delivers brine as needed—for blanching—for quality 
grading—for syruping for regenerating zeolite water softeners 
Today, the Lixate Process continues to revolutionize brine 
making and brine handling throughout all types of industry 
It makes better brine more efficiently, from economical 

rock salt. It saves many dollars daily by eliminating 
handling costs—and preve nting co t] produc tion delays 
Lixate brine is always on hand—always ready for instant use 
The Lixator always pays its own v ly ind pay ;many a 
large bonus as well. Write or ‘phone for the full facts today 
An Internati mal Sales Engineer will show you what the 


Lixate Process can do in your plant. Simply write to 
oa. 
INTERNATIONAL SALT COMPANY, inc. 


SCRANTON 2, PENNSYLVANIA 
SALES OFFICES: Atlanta, Ga. + Chicago, Ill. + New Orleans, La. « Baltimore, Md. + Bost 


Newark, N. J. + Buffalo, N. Y. « New York, N.Y. « ¢ ati, ©. «+ ¢ eland, O, « I acl : 
ENGINEERING OFFICES: Ar ta, Ga. * Chicago, Ill. + Buffa 
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A. K. ROBINS & CO.'s rubber division is housed on part of the first 
floor of the Candler Bldg., about one-half block from the main 
manufacturing building 


ff 


ROBERT A. SINDALL JR. (right), president and treasurer of A. K 
Robins & Co., Inc., and E. Stephen Lewis, company assistant secretary, 
discuss production affairs in front of the portrait of the late R. A 
Sindall, one of the three incorporators of the Canning Machinery & 
Supplies Association 


A. K. Robins & Co. Celebrates Century of Progress 


“Old-Line” Baltimore Firm, Suppliers for Canners, Freezers. 
and Manufacturers of Food, Looks Ahead With Confidence to 
Its Second 100 Years of Service to the Industry 


Jury 4 THIS YEAR MARKS completion of the first century 
of service by A. K. Robins & Co., Inc., Baltimore, Md 
promi nt manufacturer and supplier olf equipment used 
in the producing of canned, frozen, and fresh-pack 
products 

On this same date in 1855 Samuel Sindall started 
building grates, stoves, and related products for the ma 
rine industry, Later he was joined in business by his son, 
Samuel M. Sindall, and Albert K. Robins, from whom 
the company derived its present name, By 1870, Samuel 
M. Sindall had become aware of the potential of the 
then-infant food business and extended the company’s 
facilities to include the limited line of canning appliances 
available at that time. In 1899, Robert A. Sindall, son 
of Samuel M. Sindall, joined the company and_ served 
as its president from 1921 until his death in 1947 

loday this flourishing Company headed by Robert \ 
Sindall Ji 


plies virtually every device needed for the canning 


great grandson of the original founder sup 


freezing, manufacturing and handling of high quality prog 
essed and fresh foods. Bulk of the current Robins business 
comes from the equipment built in the company 8 machine 
shops at 713-729 FE 
made by other industry suppliers and handled and sery 
iced in the tri-state area by Robins. The building at this 
location, six blocks from the heart of the city, was the 
first one built after the disastrous Baltimore fire in 1904 

Several years ago, in an effort to diversify, Robins 


Lombard St., or from equipment 


established the bakery division within the company, and 
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Is now a major eastern supplier of conveyors, coolers 
powe! curves and other equipment used by commercial 
bakeries and related institutions. 

Still a third phase of the company’s business is the 
Robins rubber division established ten years ago. Located 
in a modern building near the main plant, the rubber 
division carries a complete stock of industrial rubber 
goods applicable to canneries, shipyards, wholesale hous 
es, and manufacturers, 

Robert A. “Bob” Sindall Jr., young (43), energetic 
president and treasurer, joined his father’s company at 
the age of 14, during school vacations, and was well 
acquainted with machine-shop techniques by the time 
he entered St. John’s College in Annapolis, Md. He was 
graduated from that institution in 1934 and received a 
law degree from the University of Baltimore in 1937 
He spent 3% years in the U. S. Navy during World Wat 
Il and held the rank of lieutenant commander when he 
was separated from the service in 1945 

Within the food industry, he was one of the founders 
of the Forty-Niners and at present is a member of the 
board of directors of the Canning Machinery & Supplies 
Association. Bob's father was one of the three incorporators 
of the CM & SA, and the Robins Company has exhibited 
at every CM & SA exhibition. Bob also is a member of 
the Young Guard Society, Old Guard Society, and the 
Tri-State Society 

Robins’ employees make up a tightly knit, efficient 

(Please turn the page) 
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PEAS 


(alone or interplented) 


Here are 1955 Premerge dosage recommendations* 


Over-All Application 


PRE-EMERGENCE TREATMENT: 
2'A to 3 gallons in 25-50 gallons of water per acre 


EMERGENCE 
1 to 1% gallons in 25-50 gallons of woter per acre 


PRE-EMERGENCE TREATMENT 
2A to 3 gallons in 25-50 gallons of water per acre 


EMERGENCE 


1 to 14 gallons in 25-50 gallons of water per acre 


Band Application 


Use approx. “4 the over-all dosage 


and cover 4 the area 


Same as above 


cae 


Same as above 


as above 





PRE-EMERGENCE TREATMENT 
2% to 3 gallons in 25-50 gallons of water per acre 


EMERGENCE 
1 to 1'%4 gallons in 25-50 gallons of water per acre 


PRE-EMERGENCE TREATMENT 
2 to 2'4 gallons in 25-50 gallons of water per acre at 
time of planting or 4 to 6 quarts in 25-50 gallons of water 


per acre at emergence up to 2 leaf stage 


POSTEMERGENCE 
1% to 3 quarts in 25-40 gallons of water per acre when 
peas are 4-6 inches tall 


*Consult label tor complete dosage and application instructions, 


PREMERGE CAN HELP YOU CUT 
HOEING COSTS IN BEANS, CORN, PEAS 


Keeps annual grass and weeds down... reduces need for early 





as above 


Same as above 


Same as above 





cultivation... helps prevent soil compaction ... boosts vield 


A bigger, cleaner crop is on the way the day you apply 


Premerge® to lima beans, field beans, snap beans, canning 


in-the-row 


young plants yro 


Vegetable growers 


better when they are 
hy 


tt not disturbed 


ive found that Premerge gives low 





corm, potatoes or peas, Premerge is the dependable weed cost 


killer used in pre-emergence or post-emergence treatment 
of these ( rops. It does a good job of weed and vrass con 
trol in one applic ation. This eliminates one to three culti 
vations and saves many days of time and labor. Crop roots 


grow better in soil not “pac ked” by early cultivation, and 


you can depend on DOW AGRIC 
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over-all weed control lt does a gourd 
ob even during early season rains when cultivation can 
iot be done and weeds grow fast. Put Premerge to work 
or you, Your supplier has Premerge and complete informa 
ion for its use. THE DOW CHEMICAI 


COMPANY, Agricul 


ural Chemical Sales Department, Midland, Michigan. 
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MAIN MANUFACTURING PLANT of A. K. Robins Co., Inc. 713-729 THIS NEWLY BUILT, modern building at 234 Key Highway in Bolti 
E. Lomberd St., Baltimore. This was the first building constructed in more, is used for manufacturing and storage by A. K. Robins & Co 
the city after the disastrous fire of 1904 








ROBINS PEACH SLICER which is used for slicing peach halves into different ROBINS MULTI-PURPOSE elevator for conveying pickles, 
size segments Photograph shows Willard Kibler mechanic and Robert A carrots, potatoes, onions, green beans, and other fruits 
Sindall Jy president and vegetables. Photograph shows Frank Moeller, shop 


superintendent, and Robert A. Sindall Jr., president 


management and production team. Louis E. Kibler, vice 
president and also in charge of the rubber division, is 
known throughout the industry as a competent and in 
genious designer and engineer. “Lou” likes nothing better 
than to build special equipment that will handle food 
quickly and efficiently 

Harry KR. Stansbury, a vice-president and veteran of 
more than 40 years with Robins, recently served as presi 
dent of the Old Guard Society. Margaret E. Johnson 
company secretary, and E, Stephen Lewis, assistant se 
retary complet the management staff. Robins’ engineers 
and mechanics are among the best in the industry and 
many of them have never worked anywhere else. “Arnold 
the faithful company chauffeur, is known widely among 
canners and suppliers since it's his responsibility to see 
that visitors get to the train, plane, or hotel of thei: 
choice 

Bob Sindall Jr. and associates, while thoroughly appre 
ciative of the splendid efforts displayed by Robins’ fore 
bears in organizing and successfully running the business 
lose little time in retrospect. “It isn’t where you've been 
that counts,” Bob Sindall says. “It's where you're going 

“Nevertheless,” he continues, “our goal for the coming 





century is the same as for the last one; that is, to con 


tinue to follow the policies which have been responsible 


ROBINS PICKLE HALVER used for slicing in half pickles, cherries 


sausages, pimientos and other products. Photograph shows Ellis France 


for our growth and acceptance ot Robins food processing 


equipment mechanic 
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NO OTHER 


SEED PROTECTANT OFFERS 
ALL THESE ADVANTAGES! 


ORTHOCIDE 75 Seed Protectant 


1. GIVES TOP FUNGICIDAL PROTECTION 


Prevents seed rot and damp off diseases on corm 
soybeans and many other crops Also protects against 
molds and other fungi causing seed and seedling loss 


Makes possible better stands— higher vields 


2. HIGH SAFETY FACTOR 
ORTHOCIDE 75 Seed Protectant has proved non- 
injurious on seeds and seedlings of a wide variety of 


crops when used act ording to direc tions, 


3. STICKS TO SEED 
Contains the proper balance of sticking agents so that 
the formulation adheres to the seed .. . does not slop 
off into the machine or planter. 


4. EXCELLENT FLOWABILITY OF TREATED SEEDS 


ade ad Contains a special lubricant that keeps seeds flowing 


<) recom c ve weet jo > 
non enegnane { freely from hopper into the machine. Minimizes clog. 


> ween: ORTHO ging and jamming 
5. UNIFORM SEED COATING 


ORTHOCIDE gives a uniform coating. making it pos- 


ible for treated seeds to be planted at a uniform rate, 





6. AGREEABLE TO WORK WITH 
ORTHOCIDE has practically no poison hazards due 
to its low order of toxicity to warm-blooded animals, 


It is a non-mercurial, 


On all chemicals, read directions and cautions before use 


> 
Recommended for use on corn, soybeans, 1.M.6 REG. U 6. PAT. OFF. ORTHO ORTHOCIOE 


onions, beans, peas, cur umbers, cantaloupes, 


squash, pumpkin, beats, sugar beets, | World leader TT 


watermelon, swiss chard, and spinac h 
For full details on how ORTHO can offer you SUL ated LE) 


a seed protectant u ith more advantages, 


see your nearest ORTHO Fieldman or write: . 
CALIFORNIA SPRAY-CHEMICAL Corp. 
Portiand, Ore Sacramento, Calif Orlando, Fla Linden, N.J 
Whittier, Calif. Caldwell, Idaho Phoenix, Ariz Medina, N.Y 


San Jose, Calif. Maryland Heights, Mo. Shreveport,la. Goldsboro, N.C 
Fresno, Calif Oklahoma City, Okla. Maumee, Ohio 
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Three Products Score with Glass Packaging 


beat in their fields by packaging their 


companies have scored a 
products in attractive glass containers 

The planets that revolve about the 
sun of our solar system are portrayed 
in blue and white applied color dec 
orations on Schindler's peanut butter 
tumblers. The ll-ounce tumblers are 
sealed under vacuum with Anchorvac 
decorated closures. Closure coating 
is white, with red and blue printing 
tying-in with the tumbler decoration 
theme and picturing a juvenile “space 
between 

varying 
the “outer-space” 


man” enroute —assumedly 


planets The packages, n 
decorations of 
theme, should prove exceedingly pop 
Schindler's 


peanut butter is made by Schindler's 


ular with “small-fry.” 
Peanut Products, Inc., Baltimore 
Sea Snack Co., 1514 N. Bailey St 
Philadelphia, is packaging its ready 
to-serve delicious Sundae Snack 'Top 
pings in a sherbet style glass 
container All label 


incorporated on the colorful red, yel 


information is 


low, and brown lithographed Anchor 


vac Cap, permitting the graceful 
unlabeled glass sherbet to display to 


full advantage these eye and appetite 


Heinz Enters New Field with 
Line of Geriatric Products 


H. }. Heinz Co. announces a line 
of geriatric products specially proc 
essed to meet the diet requirements 
of older people. The products, which 
will be marketed as “Senior Foods,” 
wre high in protein, caleium, and iron 
content, low in calories, and are pro 
duced with no salt added 

First items in the line will be beef 
stew, lamb stew, and chicken stew 
Other products are expected to be 
added including a selection of tasty 
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appealing toppings. Six varieties of 
toppings butterscotch, cherry, choco 
late fudge, pineapple, strawberry 
and walnut—comprise the line which 
is being offered to distributors and 
chains throughout the country, with 
inquiries invited 

Profiles of 26 presidents of the 
United States are used in a “presi 
dential series ; of applied color decora- 
tions on tumbler packages of “Teddie” 
brand nuts, products of John W. Lea 
vitt Co 
are red, white, and blue. On the re- 


Boston. Tumbler decorations 


verse side from the profile are brief 
highlights of the President pictured 
decorated to 


An Anchorvac closure 


match the container, carries all per 
tinent label data and a price-marking 
area, leaving the tumbler free for the 
presidential profile and data, as well 
as for more effective showing of prod 
uct 

All three glass containers are by 
Hazel-Atlas Glass Co., Wheeling, W 
Va.; closures by Anchor Hocking 
Lancaster, O.; Schindler 
labels by lt S 


graph Co 


Glass ¢ orp 
Printing and Litho 
Cincinnati. 


nutritious desserts. The Senior Foods 
will be produced in 8%-ounce individ- 
ual portion tins, enabling oldsters 
who live alone an opportunity to pre 
pare healthful and varied meals easily 

Market tests will be started short 
ly in Cincinnati where studies show 
that there is a large percentage of 
the population in the 60-and-over 
class. Second test market likely will 
be St. 


these tests 


Petersburg, Fla. Following 
Heinz expects to begin 


national distribution of the new line 


Blue & Yellow Caps Identify 
Mrs. Filbert’s Salad Products 


A marked family resemblance is 
achieved by J. H. Filbert, Inc., Bal 
timore, for Mrs. Filbert’s mayonnaise 
and Mrs. Filbert’s salad dressing by 
the use of identically designed caps 
with different background colors. The 
blue cap for the salad dressing and 
the yellow cap for mayonnaise assure 
immediate identification. In addition 
to a price spot, the caps carry a mes 
sage encouraging the purchaser to 
save the labels for premiums. Caps 
are supplied by Crown Cork & Seal 
Co. and Anchor Hocking. Labels, with 
the coupon feature, are by Gamse 
Litho Maryland, Anchor 
Hocking, and Owens-Illinois. The 


glass by 
products are packed nm quart, pint 
and half-pint sizes 


New Labels and Closures Are 
Designed for Lincoln Brand 
Lincoln brand jellies 
and marmalade are being distributed 
in redesigned labels and closures 
developed for the packer, 
Foods, Inc., Lawrence, Mass. 
The bright 
eye-catching, and fruit vignettes 
quickly identify 


pers. Tops of 


preserves, 


Lincoln 


four-color labels are 
products for shop 
lithographed metal 
closures carry brand name, sales mes 
large price 
convenience — of 


sage, illustration, and 
marking space for 
retailers. 

straw 
Fruit, 
peach 


include 
cherry, 4 
blueberry, and 


Lincoln Preserves 
berry, 


pineapple, 


raspberry, 


Jelly products are grape, mint fla 
vored apple, strawberry, red Currant, 
crab apple, raspberry, and apple. 
Lincoln Foods also packs orange mar- 
malade and Tropical Fruit Bowl. The 
products are distributed 


wholesalers and food brokers, as well 


through 


as direct to food chains in New Eng 
land, New York State, and Pennsyl 
vania 

New label and 
were developed by B. Dwight Fuerst, 
Owens-Illinois 
Twelve-ounce tumblers are 


closure designs 


designer, Glass Co., 
Toledo 
manufactured by Owens-Illinois; met 
al closures by White Cap Co.; labels 
are supplied by Calvert Lithograph 
ing 
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SOLUBLIZED 







In seasonings, as in recorded music, “HI-FI” 

i, denotes a definite and enjoyable difference.in 
% quality. 

. Compare Griffith’s Solublized PEPPE- 

'YAL with any soluble pepper. Compare it for. 


purity" 2 vor! . . for potency of flavor}; 
uniformity 0 


Fated: oul mute Wor of 


PEPPEROYAL exceptional—constantly and ex- 
clusively “HI-FI” in quality. That’s an impor- 
tant advantage to you as a user. 






THE 





LABORATORIES, INC. 


in Canada—The Griffith Laboratories, Ltd 


* I 


' “High Fidelity” Flavor nat- 
urally comes from prime 
quality spices. But, its real 
distinctiveness originates 
here with The Griffith Lab- 
oratories’ exclusive process 
of controlled flavor extrac- 
tion 


CHICAGO 98, 1415 W. 37th St. 





NEWARK 5, 37 Empire St. . 
LOS ANGELES 58, 4900 Gifford Ave. 


TORONTO 2, 115 George St. 





Laboratorios Griffith do Brasil, S.A. — Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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“Puffed” Tomato Powder Made 
Under Continuous Process 


Vacuum-dried or “puffed 
powder 


tomato 
a promising new product of 
research, has moved another major 
commercial feasibility. 
The process for its production, de- 


step toward 


veloped in vacuum-shelf equipment 
(a batch-type operation) in the West 
erm Utilization Research Branch of 
the Agricultural Research Service 
U, S, Department of Agriculture, in 
Albany, Calif., has proved to be 
adaptable to commercial vacuum-dry- 
ing equipment that operates continu- 
ously, M. J. Copley, chief of the 
branch, has announced 
processors and the | 


Commercial 
S. Quartermas 
ter Corps are interested because a 
high-quality 
need for a light-weight, versatile to 
mato product, convenient to use and 


powder would meet a 


economical to distribute 

The tests on continuous vacuum 
drying were conducted under a co- 
operative arrangement with the Chain 
Belt Co, at its plant in Milwaukee 
Wis. Men from the California labora 
tory working with the manufacturer's 
technical staff, obtained conditions in 
pilot-scale continuous equipment that 
produced tomato powder equal in 
quality to that produced previously 
in the vacuum-shelf drier, The Quar 
termaster Food and Container Insti 
tute in Chicago is evaluating the 
products of the recent tests for pos 
sible use by the armed forces as to 
mato juice, paste, and ingredient in 
soups and other foods 

Powder produced by the new vacu 
um drying method mixes readily with 
water and has natural tomato color, 
flavor, and nutritive values. The ear 
lier studies with vacuum-shelf equip- 
ment were an outgrowth of successful 
studies conducted by the Western 
Utilization Research Branch on drying 
of orange juice to a powder. In the 
process the orange solids expand to 


volume 
dry rapidly, and reconstitute readily 


several times the original 


with water. This process for powdered 
orange juice is now in commercial use 

As compared with orange juice 
tomato juice has one major advantage 
in its adaptation to vacuum dehydra- 
tion. This advantage is that tomato 
flavor is retained without significant 
loss throughout the process. Much 
flavor is lost during concentration and 
drying of orange juice, so that incor- 
poration of natural orange flavor in 
a solid carrier is necessary as a final 
A diffi 
culty that was anticipated for tomato 
juice from the vacuum-shelf studies 
did not materialize. This was the 
tendency for the starting material (a 
concentrate) to puff only slightly 
Improvement was effected in the 
batch studies either by drying a pulpy 
separately and combining 
powders from the two fractions or by 


step in production of powder 


fraction 


beating air into the concentrate prior 
to vacuum drving. Neither of these 
expedients was found to be necessary 
in the recent tests with continuous 
vacuum drying equipment in Milwau 
kee, 

Two types of concentrate were 
used in the recent continuous-process 
tests. One was prepared from high- 
quality canned tomato juice, the other 
was a commercial high-pectin tomato 
paste. The former was concentrated 
in laboratory equipment at a product 
temperature not exceeding 160° F. 
and was about 40 percent solids. The 
paste was 30 percent solids, Commer 
cially feasible drying conditions and 
rates were found for both, and both 
were dried to light flaky 
containing only 1% to 2 percent 
moisture without 
damage. Some 
characteristics of the two powders 


powders 


perceptible heat 
differences in the 


were apparent, 


GAIR OPENS NEW PLANT; Open for business is this handsome new plant of Robert Gair Co., 


Inc, at 1235 Chattahoochee Ave., Atlanta, Ga 


chinery for the manufacture of corrugated 


it is completely equipped with modern ma- 


shipping containers, to serve industries in the 


southeast, Plant contains 50,000 square feet of manufacturing and office space 


“besaarrr VW 


(RR 
oe = 


New Books 
Liquid Sugar 


Tuis 1s Ligump sucar. Published by Re- 
fined Syrups & Sugars, Inc., Yonkers, 
N. Y. 205 pages. $5 

This comprehensive manual discusses 
the history, production, and distribution 
of liquid sugar; equipment used in li 
quid sugar systems; the use of liquid 
sugar in various food industries with 
typical formulations and processing times; 
and engineering services available, with 
out charge, to the food manufacturer 
using, or planning to use, liquid sugar 

A section covering laboratory proced- 
ures gives detailed instructions for de- 
termination of solids, determination of 
pH, measurement of invert content, and 
bacteriological examination. Another sec- 
tion is given over to technical data, with 
50 pages of tables, charts, graphs, and 
related instructions. The handbook also 
contains appendices, a glossary, and in 
dex 


Salesmen Selection 


4 COMPANY GUIDE TO THE SELECTION OF 
SALESMEN. By Milton M. Mandell, U. S. 
Civil Service Commission. Published by 
American Management Assn., 330 W 
13rd St., New York City. 160 pages 
$4.75 ($3.50 to AMA members). 


This practical report discusses and 
analyzes the current practices of 180 
manufacturing firms of diverse interests 
to demonstrate how they operate in the 
selection of their sales forces, the reduc 
tion of sales staff turnover, and the im 
provement of sales performance. All 
types of selection devices are dealt with 
in detail: application blanks, interviews, 
tests, reference inquiries, etc., and there 
are over 50 pages of facsimile reproduc 
tions of actual forms. 


Pest Control 


PesTicioxk HANDBOOK—1955, Compiled 
and edited by Donald E. H. Frear 
Ph.D., M. Frances Sunday, and Sidney 
Friedman. Published by College Science 
Publishers, P. O. Box 798, State College, 
Pa. 208 pages. Paper bound, $1.25, cloth 
bound, $3.00 

The seventh annual edition of Pesti 
cide Handbook contains the names of 
6204 commercial pestic ides, with infor- 
mation on their active ingredients, man 
ufacturers, and users. Accurate and 
up-to-date as possible, the book has re- 
ceived recognition for its completeness 
and reliability and is now used as a 
scientific reference. A “must” for anyone 
connected with the manufacture, sale, 
and use of pest control chemicals. 


Vegetables 


VEGETABLE PRODUCTION AND MARKETING 
Second Edition. By Paul Work and John 
Carew. Published by John Wiley & Sons, 
Inc., 440 Fourth Ave., New York 16 
537 pages. $4.72 

This introduction to vegetable produc- 
tion and marketing is one of a series 
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of texts designed for agricultural stu 
dents, farmers, and persons engaged in 
farm service employments. Its content 
is based upon the principles of basic 
science and is illustrated from practical 
operations 


Emphasis has been laid upon the in 
herited characteristics of the crop plants 
and their responses to various conditions 
of environment. Since crops are so nu 
merous and conditions so diverse, the 
editors have kept specific directions at 
a minimum; instead, they have supplied 
the information and tools by which the 
individual can make his own decisions 
to fit his own situation. Their objective 
in short, is understanding, rather than 
mere knowledge 


Larsen Company's 
Labels Honored 


R. E. LAMBEAU (left), president of the Larsen 
Co., Green Bay, Wis., receives first prize 
award for “packaging” from Clare Hall, 
member of the Lithographers National Asso 
ciation, for Larsen’s “Freshlike’ vegetable 
labels. ‘Veg-All,”” another Larsen product 
won honorable mention in the contest 


Chun King Features 
New Labels 


A series of newly designed labels 


planned to combine clearer identifi 
cation factors with maximum attrac 
tiveness, has been introduced in its 
line of shelf goods by Chun King 
Sales, Inc., Duluth, Minn., leader in 
the American-Oriental foods field. The 
new labels produced by Muirson 
Label Co., already are appearing on 
grocers’ shelves 

Although standard cans are used 
by Chun King, the labels are so de 
signed that they give the impression 
of being mere lettering of brand and 
product name on the side of a trans 
parent, partially filled container; ac 
tually, a “life-size” picture of the 
product which the can contains ap 


pears on the label itself 
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ou! Improved / 
tAN -DO 


DENTED CAN STRAIGHTENER 


NOW SOLD 


SAY "“SEE-AR-CO 


NO SKILL MEEDED! 
Lever holds can between 
die-ends. Foot pedal controls 
straightening device. 


NO STRENGTH 
NEEDED! 


Pressure on foot pedal 
does the straightening 


BUT YoU 
NEED (T! 


... lf you want to 
cut dented can loss. 


Straightens all low vacuum 
dents, restores can to 
saleable condition. 


Tests for springers and swells. 
Adjusts to can sizes easily. 


Now available for No. 10's. 


The improved CAN-DO pays for itself in no time 
and up go your profits. Write for complete data 


CHISHOLM -RYDER CO.m 








OVER 
200 SIZES 
Te TLE 

7 THICKNESSES 


PLASTEX 
a he ia 


iE Te regular cotton belt is 
covered with a tough plastic over 
coat to produce PLASTEX Bite 
urface won't crack of ao 
bee liil ee O18) ee te) ite grease ie 
acid rule tit moisture and tem 
perature ie aeiiil ) it ihe, 
Won't orb or exude ar odors 
d can be cleaned |} a. 2 


method including live steam 





CANNING INDUSTRY 
experts insist on our 


PLASTEX BELT 


There are two good reasons for this 
outstanding preference for solid wo- 
ven cotton Buffalo Conveyor Belts! 1. 
Our exclusive WOV-IN-WEAR proc- 
ess tightly weaves sturdy cotton yarn 
so that it has a real “bounce”! It ab- 
sorbs the normal impacts of your 
daily production rather than resists 
them. Then it SPRINGS BACK good 
as new, Other, supposedly tougher, 
materials lack this resiliency. 2. These 
Woven Belts ALIGN themselves to 
all peculiarities of your conveyor. 
Buffalo Belts won't wear themselves 
out fighting obstacles! They just mold 
themselves around misalignments and 
keep on serving you 

These LOWER COST belts are avail- 
able untreated or with many special 
coatings, designed to serve specific in- 
dustries In your business the out- 
standing favorite is the belt at the left. 


WRITE FOR FREE 
FOLDER 


Tells how to Buy the Right Conveyor 
Belt for your Particular Job. Illus 
trated Uses, Maintenance Tips, Sizes, 
Prices. 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 


NEW YORK PHILADELPHIA 





CHICAGO 


BUFFALO 7, NEW YORK 


DETROFT 





LOS ANGELES 


Peanut Butter Manufac- 
turers Urged to "Spread 
the Word” 


Peanut butter is used in more 
homes than any other spread accord 
ing to Charles E. Deger, member of 
the merchandising department of 
Owens-Illinois, in a speech before the 
Peanut Butter Manufacturers Assn 
held in Chicago recently 

Despite this cheerful note, peanut 
butter runs a poor third dollar vol 
ume-wise when compared to sales of 
butter and sweet spreads. According 
to Mr. Deger, there is plenty of room 
and need for direct promotional ac 
tivities on the part of peanut butter 
manufacturers—especially with the 
product at an all-time high retail 
price. 

Of special interest consumer-wise 
are some of the preferences of home 
makers. At the retail level smooth 
type peanut butter far outstrips other 
varieties; the one-pound straight sid 
ed or refrigerator type jar is pre 
ferred; quality is the number one 
reason in brand selection; and peanut 
butter is a year around consumer 
purchase. 

According to Mr. Deger, from a 
quick nation-wide survey of promi 
nent chain, supermarket, and whole 
sale buyers and merchandisers of 
peanut butter, it was learned that 
although normal cost increases on the 
spread are beginning to show up on 
higher retail prices on the grocery 
store shelves, sales are not being ma 
terially affected. Retailer executives 
feel that with promotion emphasis on 
peanut butter, sales should continue 
at a favorable level. 

Most hopeful element is the fact 
that peanut butter is one of the most 
eligible promotion items. Its many 
attributes are obvious. Peanut butter 
is a product that does not require 
fancy refrigerated cabinets, or expen 
sive store handling, is profitable to 
the retailer, is a good value to the 
customer, and does not have to be 
cooked, Mr. Deger pointed out. 

To take full advantage of thes 
features, manufacturers must not fall 
into a passive state of mind. They 
must continue their promotional pres 
sure of their product, Mr. Deger said 
He pointed out that with soaring 
prices both the butter and coffe 
people increased the promotion of 
their respective products with result 
ing high level sales 

Things to do are these, according 
to Mr. Deger: sell peanut butter’s 
impulse sales appeal and display ad 
vantages to the retailer; use every 
manner and means to publicize its 
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virtues as a food and new recipe in 
gredient through the medium of pub 
licity on radio, television, and in local 
consumer promotions Develop tie-ins 
with local bread manufacturers, of 
makers of crackers and jellies. 

To maintain peanut butter’s posi 
tion as the most-used spread manu 
facturers must “spread” the word at 
every level—consumer and retail, Mr 
Deger concluded 


NCA 1955 Directory 
Is Published 


The 1955 Canners Directory, pub 
lished by the National Canners Asso- 
ciation, has been mailed to members, 
the association has announced. This 
directory, the 47th such compilation 
lists canning firms and their addresses 
by states, with plant locations and 
products packed in each. The diree- 
tory also lists association officers, staff, 
branch offices, directors, and 1955 
members of the administrative coun- 
cil and NCA committees 

For information on securing the di 
rectory, contact the association at 
1133 20th St., N. W., Washington 6, 
cs ‘<:. 


Pfizer Markets Non-Caloric 
Sweetener, Calcium Cyclamate 


Chas. Pfizer & Co., Inc., 630 Flush 
ing Ave., Brooklyn 6, has announced 
the availability of the non-caloric 
sweetener, calcium cyclamate, for use 
in the preparation of dietetic prod 
ucts requiring low sugar content. 

Long a manufacturer of citric and 
tartaric acids and other food and 
beverage ingredients, Pfizer stated 
that it will begin marketing caleium 
cyclamate at once through its Chemi 
cal Sales division 

Calcium cyclamate is completely 
stable, unaffected by heat or cold. It 
maintains its sweetening effect in can 
ning, freezing, and baking. Widely 
used in dietetic products—soft drinks 
frozen desserts, jams, jellies, and 
canned fruits—this non-nutritive sweet 
ener is compatible with natural and 
artificial flavorings, leaves no_ bitter 
after-taste, and is unaffected by fruit 
acids 

Pfizer will offer calcium cyclamate 
as a white, free flowing material in 
5-, 25-, and 100-pound fiber drums 
with polyethylene liners. Prices range 
from $3.85 per pound in five-pound 
containers to $2.95 per pound in 
5,000 pound quantities 
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ANGELUS 


can closing machines 


for lower investment, lower 


maintenance, higher production 


found can closing equipment has been an 
Angelu pecialty for more than 40 years. 
Throughout these many years Angelus equip- 
ment has been developed to a high degree of 
efficiency, simplicity and ruggedness that gives 
you the ultimate in dependable low cost opera- 
tion. This is why Angelus is the world’s largest 
exporter and the nation’s only manufacture 
specializing in can closing machines. Angelus 
machines are in wide demand in areas where 
maintenance facilities and skilled operators are 
at a premium where continuous production 
demands the utmost in dependable operation, 

Angelus Automatic Seamers and their wide 
range of accessories meet can closing require- 
ments for a multitude of products from pop 
to petroleum, from tuna to tomatoes 

Angelus offers a variety of styles 
with capacities ranging from 
30 to 400 cans per minute 


Write today - 


ca 
for complete details on 


models and an Angelus 


Engineered Application 
. Recommendation 


Sanitary Can Machine Company 











What's new? 


Supplies ° 
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‘Pour-Sift-Store’ Top 
Developed by Canco 


A new packaging development 
which combines the use of a revoly 
ing plastic dise with metal cans for 
pouring or sifting a variety of food 
and non-food products was introduced 
by American Can Co, at the National 
Packaging 
April 18-2] 

In the new package the dispens 
ing dise (patent pending) fits snugly 
and flatly into the recess of a modi 


Exposition in Chicago 


fied end of Canco’s sanitary-type con 
tainer and revolves easily to the de 
sired position to open, sift, pour ot 
close, the firm reports, The dise is 
held in place by an inward flanging 
of the double-seamed top edge of 
the can. 

The dise has two die-cut openings 
one a pie-wedge shape and the other 
a cluster of small round holes. After 
the can has been opened by al beer 
can-type opener (working through 
the ple wedge opening ) it becomes 
a package that will open with a flip 
of the finger, pour bulky products 
become a sifter, and can be closed 
tightly for storing 

The new device was tried on sev 
eral thousand cans of powdered 
cream used experimentally by the 
U. S. Navy on transport ships. It 
was reported to have proved efficient 
and to have offered a number of 
conveniences, Canco said 


Among the products suitable for 
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packing in metal cans employing this 
new disc are grated cheese, popcorn 
grass seed, bath 
salts, powdered cleaners and glue, 


aspirin, vitamins 


whole spices, ete. In addition, a num- 


ber of liquids now 


being 
packed in heavier glass containers 
could go into the lightweight metal 


can, Canco pointed out. 


Viscous 





Combination Clutch and 
Brake Developed by Bliss 


friction 
clutch and spring released brake has 
been developed by E W Bliss Co., 
Hastings, Mich. Identified as Type 
M, it was designed for crankshaft 
mounting on new 


A new combination air 


presses and can 
making machinery and for replace 
ment of old style clutches. 

The new clutch is a compact com- 
bination design, and requires only a 
single valve for operation and con 
trol. Heating problems are practically 
eliminated because it does not have 
to start and stop back gearing. Cool 
running operation, however, is as 
sured by built-in ventilation 
Long-lasting, hard 


many 
features linings 
are provided for maximum wear, and 
no adjustments are necessary. In ad 
dition, these clutches and brakes are 
equipped with anti-friction — roller 
bearings. 

The Type-M clutch is designed to 
simplify the modernization of old 
Bliss presses. It allows the use of 
flywheels and crankshafts 
with a minimum of machining. 


existing 





Automatic Packaging Machine 
Forms, Fills, and Seals Bags 


Counsel Machine Co., Inc., 8 Hath 
away St., Wallington, N. J., manu 
facturer of the Robo-Lift bucket 
elevating conveyor, announces the 
Robo-Wrap automatic packaging ma 
chine. The Robo-Wrap will automati 
cally form, fill, and seal pillow-type 
bags of various flexible packaging 
materials, 

Emphasis has been placed on sim- 
plification of design. Moving parts 
are reduced and components are de 
signed as “packages” to permit easy 
installation, maintenance, and remoy 
al 

The Robo-Wrap had its first public 
showing at the National Packaging 
Exposition in Chicago in April. Fur 
ther information is available from the 
company 


Continental's New Fluid Flow 
Can Has Polyethylene Nozzle 


Continental Can Co. has developed 
a 12-ounce Fluid Flow can with a 
threaded, dripless polyethylene noz 
zle that is an innovation in the gen- 
eral line packaging field. This new 
container, size 211 x 508, is especial- 
ly designed to hold liquid detergents 
and other corrosive products. Its con 
struction provides the low metal ex 
posure features that are necessary 
to the successful packaging of such 
products. Many hard-to-hold products 
that could not previously be pack 
aged in metal may now be packed 
in Continental's new Fluid Flow con 
tainet 

The polyethylene nozzle can be 
provided in colors to match the cap 
or decorative design employed in 
can lithography 


FOOD PACKER 








ENJOY LIFE! | 


LET BURT WORK FOR YOU! 


Burt Non-Stop Labelers save valuable 












time . . . stop production headaches! 
Exclusive Dual Label Feed of 
fers uninterrupted labeling . . . and 
auxiliary feed fingers operate from 4 
both sides of the label 
. assuring you of no 
disarrangement of the 


label pack! 


BURT MODEL AUS NON-STOP LABELER 


BURT 401 E. OLIVER STREET 
MACHINE o bd BALTIMORE 2, MARYLAND 
COMPANY 


HIGH. SPEED- 
SLICING of Ezz: 


wesc MODEL “0” 
TRANSVERSE SLICER: 


@ results in greater 
cutting yields. 

@ is ruggedly con- 
structed for years 
of dependable 
service with low 
maintenance. 

@cuts thicknesses 
from 1/32’ to 
1-1/3”. 

@ occupies only 2’ x 9 
3-1/4” floor space. 










RHUBARB 


Produces CLEAN, 
UNIFORM 
CROSSCUTS 
With No Product 


Crushing! 





Consult Urschel now for the experienced answers 
to your every cutting ne Write: 
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Freezing News 


Promotion « Selling * Research 


Birds Eye Introduces 
New ‘Fish Bites’’ 


Birds Eye, which first introduced 
pre-cooked fish sticks to the Ameri 
can public, is now 
other “first, 


introducing an 
called Fish Bites, frozen 
pre-cooked morsels of ocean fresh fish 
with potatoes and seasonings added 

The bites are round balls about the 
size of a fifty-cent piece, packed 20 
to an eight-ounce package. Heated 
in the oven for about ten minutes, 
they are ready to serve 

Fish Bites are now being marketed 
in New York, Philadelphia, Seranton 
and Syracuse. Birds Eye will back 
the introduction with newspaper ad 
vertising and local promotion 


Dulany Uses Eye-Appeal 
In Advertising Campaign 


John H. Dulany & Son, Ine., Fruit 
land, Md., has launched a unique 
advertising campaign to promote its 
frozen food line. The theme of the 
campaign centers about the idea that 
these frozen foods, because they are 
of choicest quality, taste better, have 
more 


eating appeal and disappear 


from plates in nothing flat. To carry 
out this theme, an imaginative series 
of cartoon transitions were developed 
The first portion of the illustration 
shows a modernistic plate piled high 
with a specific Dulany product. The 
second shows the same plate with 
the product gone leaving the reflec 
tion of a smiling, satisfied eater. 
This “happy faces, empty plates” 
campaign will shortly roll into high 
gear in 70 markets where Dulany 
frozen food products are in distribu 
tion. Varying schedules call for both 
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large and small newspaper insertions 
radio, and television. This will be 


further heavy store 


backed up by 


promotion and merchandising through 
out the year 


Louisiana Seafoods 
Dealers Directory 


The second edition of the 40-page 
Louisiana Seafoods Dealers Directory 
is now available for those responsible 
for food purchases in institutions. Oy 
sters, frogs, and fish sticks are new 
listings in the second edition. Includ 
ed in the directory is information on 
Louisiana packers of canned oysters 
canned shrimp, frozen and peeled 
shrimp. Copies of the directory are 
available from Louisiana Wild Life & 
Fisheries Commission, 126 Civil 
Courts Bldg., New Orleans 16. 


Increase of 25 Percent 
In “Red L” Sales for ‘54 


Sales of “Red L” prepared frozen 
foods increased more than 25 pet 
cent during 1954, according to Rob 
ert S. Graves, president of Louis L. 
Libby Food Products, Inc., processor 
and packer of “Red L” products, The 
line also was introduced in Florida, 
Pittsburgh, Tennessee, South Carolina 
and Canada during the past year. 

It is worthy of note, Mr. Graves 
said at the annual company meeting 
held recently, that these substantial 
sales gains were achieved despite se 
rious damage sustained by the com- 
pany’s facilities at New Bedford when 
the destructive Hurricane Carol struck 
without warning, 

The following directors of the com 
pany were re-elected to the Board 
of Directors at the meeting: Robert 
S. Graves, Earl K. French, Edwin W 
Bluhm, Cyrus B. Denman, Thomas W 
Heitz, and James J]. Meade Jr. A 
new director, lra Dryman, was elect- 
ed to the Board at this time 


Luchow’s Restaurant 
Offers Frozen Food Line 


Luchow’'s, famous New York Ger- 
man restaurant, is currently freezing 
and testing three of its traditional 
dishes in a few selected food stores 
in the New York metropolitan area. 

rhe three single portion dishes are 
lentil soup with frankfurters, Salisbury 
steak with 


mushroom sauce, and 


Swedish meat balls in an herb cream 
sauce. The soup retails at 19 cents 
and meat dishes at 69 cents. The 
food comes in an attractive red car- 
ton bearing a picture of the facade 
of the famous restaurant. 

Luchow specialties are distributed 
by Global Frozen Foods, Inc., 519 
W. 16th St., New York; broker is 
H. C. Boerner Co., Inc., 400 Northern 
Blvd., Great Neck, N. Y. 


U. S. Fish Consumption 
Is on the Increase 


Harry A. Trimm, Jr., product man- 
ager of Birds Eye fisheries products, 
said in a recent speech that the per- 
capita consumption of fish in the 
United States last year moved up 
about one-third of a pound from 10.8 
pounds to 11.1 pounds. In his talk, 
given before a National Fisheries In- 
stitute meeting, he attributed most 
of the increase to pre-cooked fish 
sticks, which first went on the mar- 
ket in the summer of 1953 and 
quickly became popular. 

While pre-cooked fish sticks were 
first introduced by Birds Eye, he 
said, by the end of 1954 there were 
about 45 companies making them; 
and more than 50 million pounds 
were produced during that year. 
Fish sticks, which require only heat 
ing prior to serving, are said to have 
created a new market among those 
who previously served little fish be 
cause of bother of preparation and 
cooking odors. 

Mr. Trimm called attention to a 
number of factors that will create 
an expanding market for convenience 
foods, 

“The population is increasing at a 
rate of 7,000 a day,” he said. “Do- 
mestic servants are becoming a thing 
of the past; the number of families 
in the middle income group has 
greatly increased in recent years, and 
they are able to spend more money 
for better foods. Millions of married 
women work 
wants more time for social and civic 
activities.” 

He added that to get a full share 
of the market, the fish products mar 
keters would have to follow the con 
venience trend and 


today, and everyone 


should launch 
intensive consumer promotion while 
maintaining high standards of prod- 
uct quality. 


Product Changes Package 


John H. Dulany & Son, Inc., Fruit 
land, Md., has a new label design 
for its frozen fish sticks package. 
From now on the label will call at 
tention to the fact that there are 
10 pre-cooked fried fish sticks in each 
package. 
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ou bed Shis HAMACHEK 


ROTARY DIRT REMOVER 
| For Harvesting Your ulteen Ereans 


a Damage to shelied beans is reduced to a mini- 
mum by removal of sand, ground, and other 
dirt. 


é The Rotary HAMACHEK Dirt Remover sep- 
arates vines, assuring more uniform feeding and 


efficient hulling. 


W ® * d, NET PROFITS are increased and maintenance 
rite oO ay * 


costs reduced as a result of cleaner viner and 


5 plant operation. 
For illustrated bulletin and prices 


Lima Bean Packers regard their HAMACHEK Rotary 


EK Dirt Removers as a positive necessity. More than 800 
F Y THE machines were in operation in 1954. 
ANY PEA AND BEAN HULLING SPECIALISTS 
InE COMP 
MACHIN 


i Established 1880 Kewaunee, Wisconsin 


BETTER JAMS 


Jellies and Confections 
Because... 


c Wide pH Range 


6} Uniform Strength 
Tels 30 years r Neutral in color and flavor — 


APPLE PECTINS 


Standard of Quality 










blends naturally with more differ- 
ent fruits than any other pectin 





Regular and Slow Set. { Jellies and Marmalades 


© NUTRL-JEL | For Preserves, Jams, Makes jams & jellies with an even, 
Go smooth texture (never grainy) 
and improved spreadability 


© CONFECTO-JEL For Jellied Candies 


— Ready to use. 
For full information, technical advice, and formulas write Dept. FP-7 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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"BEETS OR CHERRIES 






NEARLY 100% 
ACCURATE 
GRADING 


a 


v ij ie 


* OTHER VEGETABLES — 
PEAS, LIMA BEANS 
OR OTHER FRUITS 


with these Jeatures..... 


HIGH CAPACITY 

RAPID CHANGE-OVER 
QUICK WASH-OUT 
MINIMUM FLOOR SPACE 
@ MINIMUM COST 


With accuracy of grade as nearly 100° as 
is possible to attain in a grader, the new, im 
proved BERLIN CHAPMAN Shaker Grader is 
successfully operating on sliced beets, peas, 
lima beans, and other vegetables; cherries 
and many other fruits backed by over 
two years of actual operation. It's still a 
compact unit, designed to solve the problems 
experienced with reel type graders made 
to handle 8,000 to 10,000 Ibs. raw peas per 
hour or comparable capacity on other vege 
tables available in any number of decks 
from three to six and with the features em 


phasized above. Write for complete details 


Other 


Berlin Chapman Equipment 












@ RETORTS COOKERS 
® WASHER GRADERS TANK 
@ SCALDERS BLANCHERS 
@ CONVEYORS ELEVATORS 
@ TOMATO CORN PEA 
PROCESSING EQUIPMENT 








ERLIN CHAPMAN CO. 


BERLIN . WISCONSIN 
Good Proce thang Machinery Since 1909 


aa 


D&O Exhibits at Food Technologists’ Meeting 


FOR YS 


DODGE & OLCOTT’s advertising manager, Mrs 





Ft 


Ruth Farnworth, and two of her associates are 


in a happy mood at the recent meeting of the Institute of Food Technologists where their com 


pany was an exhibitor. At left is William Ammon 


Right, Paul N. Sperry 





Blue Lake Association Protects Its 
Private Label Buyers with Trademark 


F. M, Smirn, Presipent of the Asso- 
ciated Blue Lake 
ners, Inc., today revealed a trademark 
protection plan for “Mr. Blue Lake 
that is considered to be a. selling 


Green Bean Can 


first in commodity promotions 
Beginning with the 1953 promotion 
program, when the selling theme was 
“Meet Mr. Blue Lake” a trade char 
acter was drawn, showing a green 
bean in formal dress to support the 
sales line “The Aristocrat of the Green 
Bean Family.” So popular did Mr. 
Blue Lake become that the Blue Lake 
canners engaged the Portland patent 
firm of Cook and Schermerhorn to file 
copyrights of all printed matter and 
to apply for trademark registrations 
in the government patent office. These 
steps have been accomplished, 
Customers requested permission to 
use Mr. Blue Lake on their own la 
bels from members of the group of 
Pacific Northwest canners who, as an 
association, have spent hundreds of 
thousands of dollars to promote Blue 


Lake 


After three months of committee work 


variety canned green beans 


and almost weekly board meetings 
and with the help of the patent at 
torneys, a plan was created to give 
private label buyers everywhere an 
opportunity to identify their brands 
with the nationally popular Blue 
Lakes from Oregon and Washington. 

Any buyer desiring to capitalize 


upon the consumer preference for 


















This emblem 
assures you that 
these Blue Lake 
variety green beans 
are the aristocrats 
of the green bean 
family, grown 
where soil and 
climate are perfect 
for Blue Lakes - 
Oregon and 
Washington in the 
Pacific Northwest. 
Trade-Mark 





Blue Lakes from Oregon and Wash- 
ington will find it easy to obtain per 
mission to use the Mr. Blue Lake 
trademark upon his own label. An 
Authorization Agreement form is read- 


(Please turn the page) 
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Weight Indication by a 
Beam of Light Assures Fast, 
More Accurate Readings 





Win the fight against SHADOGRAPH Scales are precision weighing 


fragmentation with instruments designed to weigh food products for 


batching, processing, canning and packaging. 
Their shado-edge indication is easy to read, elim- 


inates errors and guess work, prevents loss of 
product through overweight. 


f Shado edge indication is projected by a beam of 
INSECTICIDE ° light——parallax readings are impossible. Friction 

of indicating mechanism is eliminated and greater 
speed achieved through reduction of lever fall 
and an adjustable damping device which brings 


indicator to rest quickly 


contains Pyrethrum PLUS! 


How can Diversey give you more insect kill- SHADOGRAPH 
Scales available in a 
number of models. 
Capacities from 1 to 
25 Ibs. and up. 


ing power for your money? Here’s how 
Diversey chemists eliminated DDT, added 


Pyrethrum PLUS newly discovered insecti- 





- Above) 
cidal chemicals. The result is fast-acting, MODEL 4104 
non-toxic DIVERSIDE insecticide. A Right) 
Diverside fog is sure death to insect pests. a 
It gets into cracks, crevices and all remote 
hiding places where insects live and breed. Sales and Service from Coast to Coast 


You get faster knockdown, greater kill 


omega ae. Pret iy oe Weight 
ower per aottlar. > ay Sale, Pp ay sure ze \ ve e P 
Diverside now! APs (G \G} 


Better quality control ZB l 
[ Better cost control Ca 63 
/G LIME bivensey conponarion 
ra Pp 4 





1820 Roscoe Street, Chicago 13, Iilinois 


918 W. Fifth Avenue, Columbus 8, Ohio 


noda: ion ( ) 
{th Co § The Diversey Corporation (Conado) ttd., In Canada: P. O. Box 179, Station $, Toronto 18, Ont. 


j Port Credit, Ont.) 
EB has 
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Scott-Urschel 


RED BEET & CARROT 
COMBINE 





SCOTT-URSCHEL 


IN ACTION 


Reduce harvesting cost and remove 
dependency upon hand labor. The 
large capacity of this machine (3 to 
6 acres per day depending on soil, 
field, and weather conditions) en 
to obtain the 
Stock 


piling can be eliminated in most in 


ables you, the Packer 


commodity as you need it. 


stances 





CARROTS BEING LIFTED BY 
THE SCOTT-URSCHEL COMBINE 


These carrots are being conveyed to 
the topping mechanism where the 
tops will be removed and discharged 
onto the ground. Damage of the 
commodity has been reduced to the 
point where Seott-Urschel harvested 
carrots surpass the most rigid stand 
ards of fresh vegetable packers. Har 
vests Red Beets and Carrots with 


equal SUCCESS. 


DIGS, TOPS, LOADS 
IN ONE OPERATION 


FOR COMPLETE DETAILS 
WRITE 


THE SCOTT VINER CO. 


1224 KINNEAR RD. 
COLUMBUS 8, OHIO 





(Continued from page 44) 


ily available from supplier or supplier's 
broker. Upon completion of the Agree- 
ment, reproduction artwork is avail- 
able for lithographer or printer to 
quickly and correctly reproduce the 
trademark 
that fits into his label’s color scheme. 

Certain limitations are set forth on 
the packet of artwork. “Use of trade- 
mark is limited to buyers holding a 
fully executed Authorization Agree 
ment with the Associated Blue Lake 
Green Bean Canners, Inc.” It is also 
stated that “size must not exceed 
2” in height on labels for eight-ounce 
cans; 3” in height on labels for 303 
cans; 4%” in height on labels for No. 
10 cans; and on labels for any other 


Buyer may use any color 


size can, the trademark must not | 


exceed 70 percent of label height.” 


President Smith boldly stated that | 


“others are trying to capitalize upon 


our investment in the Blue Lake vari- | 


ety. Due to soil and climatic condi 
tions, Blue Lake quality in other 
geographical areas varies from our 
standards so we were forced to evolve 
a method whereby Mrs 
could distinguish Blue Lakes from 
the Pacific Northwest. We think we 
are doing this by giving our private 
label buyers a device to protect the 


Consumer 


sales volume they have built in the 
Pacific Northwest Blue Lakes”. 

Smith also revealed that the Asso 
ciated Blue Lake canners, through 
their advertising and recipe promo- 
tion to consumers, hotels and restau- 
rants, have built a green bean con 
sciousness throughout the nation, “We 
hope we are protecting the consum- 
ing public by giving our Mr. Blue 
Lake a chance to speak out on the 


labels of our buyers,” said Smith. 


Dr. Pepper Pushes Canned 
Sales in Southwest 


A major expansion of its throwaway 
container program, including introduc 
tion of canned Dr. Pepper in 200 
cities in the Southwest and in Los 
Angeles, the nation’s third biggest 
market, has been announced by the 
Dr. Pepper Co 

The action follows by five months 
Dr. Pepper's original test of market 
ing cans in St. Louis, Dallas, Fort 
Worth, and Atlanta. “Results of these 
experiments, while as yet incomplete, 
led to our decision to expand the 
can program to our bottlers in the 
Southwest,” Leonard Green, president 
of the Dallas, Texas soft drink com- 
pany, said. He added that in the 
test cities, cans pushed consumption 
of Dr. Pepper up by an average of 
14 percent in the four markets over 
the similar period of the preceding 
year 









ORE eR RUS 


¢ ¢ ¢ Speed Digestion 


in waste materials 


with the new 


AQUA-ZYME 


Lipolytic 
enzymes to 






break down 










fats 
Amylytic 






enzymes to 
break down 
carbohydrates 










Cytolytic 






enzymes to 





break down 








cellulose 


Proteolytic 





enzymes to 





break down 






and other proteins 
bio-catalysts 
with amino acids 
to speed 


digestion 











SETS UP 
CHAIN REACTION! 


Here is the real answer to your trou 
bles in handling cannery odor and 
waste digestion problems. Aqua-Zyme 

a tested biocatalytic digestive 
agent unlike any other product now 
on the market effectively activates 
and stimulates bio-chemical chain re 
action to stabilize wastes. Low in cost, 
Aqua-Zyme (with its organic pene 
trants) is adapted for use in activated 
sludge beds, lagoons, trickling filter, 
septic and settling tank systems. It is 
perfectly safe in every way for person 
nel and will not harm equipment of 
any type. It is non-toxic and non 
poisonous makes jobs and sur 
roundings more pleasant for employ- 
ces. Results guaranteed. Write, wire or 


‘phone for further information 


HOOVER SOIL SERVICE 


GILMAN, ILLINOIS 
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BUCKEYE 


(Continued from page 21) 


Midwest chain. A valuable suggestion 
came from one of Alber’s buyers, Car! 
Voet. Voet recommended that the 
canned shoestring potatoes be retailed 
for 10 cents a can. This price was 
established, and Alber’s started in 
cluding the product in its weekly ad 
series titled, “Lots of food value for 
a dime.” 

Alber’s weekly requirements of 
canned shoestring potatoes jumped 
to nearly 2,000 cases (24-303’s pet 
case). Soon other chains and _ inde- 
pendents began moving the product 
The distribution area widened to take 
in most of the Midwest and East, 
from Philadelphia south to Miami, 
and west through Illinois and Michi 
gan. 

Sales volume increased 500 pet 
cent in the first three months of 1955 
over the last quarter in 1954 

Johnson now has his production line 
polished to the point where canned 
shoestring potatoes can be retailed at 
a dime a can and the company and 
distributors can make a fair profit. 
Moreover, the consumer, for his dime, 
gets a real bargain in high-quality 
food. Repeat sales are proving that 

George Calhoun, gratified as he is 
with the product's acceptance, isn't 
satisfied. Neither are his associates 
“Potential customers must run into the 
millions. What we want them to do is 
simply to try a can of shoestrings. If 
our product is as good to them as we 
think it is, they'll come back for more,’ 
they say. 

Calhoun’s hunch, backed up by 
Johnson's fine production line and 
Klein's sales wizardry, Is paying off 
handsomely for the Buckeye Potato 
Chip Co. 


Y-NICE PRODUCTION THIS YEAR -BUMPER CROP!” 
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LIST OF THE 
Ta. 





Gives location of 


each. Full commodity index. Membership in N.C.A. indi 


cated. 


Also lists members of the National Food Brokers and Can 


ning Machinery 


NATIONAL 





Is a link missing 
in your 
Quality Control Chain? 


No Food 
Technologist 
can tell in 
advance when 
a batch is going 
to “go bad.” 


Canners Directory 


Compiled by NA’ 


authoritative sources. 


and Supplies Associations 


Address all orders to the 


1133 20TH ST., N. W. 


1955 
CANNERS OF THE UNITED STATES 
PlIONAL CANNERS ASSOCIATION trom 


firms, their plants, and products packed in 





Sold to the trade at $2.50 
per copy, postage prepaid. 


Personal Checks Accepted 





CANNERS ASSOCIATION 


WASHINGTON 6, D.C. 


But he can 
be prepared in 
advance to spot the 
trouble the 
moment it 
occurs by 
using 


cook # chex 


SEND TIME-TEMPERATURE SPECIFICATIONS FOR FREE COOK- 
CHEX INDICATORS CUSTOM-MADE TO FIT YOUR REQUIREMENTS 


11471 Vanowen St. North Hollywood, Calif. 

Without obligation, please send me a supply of COOK-CHEX indicator tags 
designed for use at degrees F., for minutes. 
Name 

Position Company 


Address 
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Buyers Guide & Reference Issue 
Published October 15, 1955 


The only issue of its kind published for the canning, glasspacking 
& freezing industry. 


Here is the 1955 editorial content. 


@ An expanded plant layout and equipment section, with more easy-to-follow 
flowsheets on more canning and freezing crops. 


@ An exclusive section devoted to modern mechanical harvesting equipment 
and methods, prepared for FOOD PACKER by leading industry representa- 
tives, 


@ Up-to-date graphical presentation of pack statistics on many of the major 
canned and frozen products; eye-following trends and not the usual hard- 
to-read tables in small print. 


@ FOOD PACKER’s famous Buyers’ Guide which lists company names and 
addresses of manufacturers of materials, supplies, and equipment. 


@ Roster of state and regional canning and freezing associations and allied 
organizations, with listings of their officers. 


Its tremendous impact and long life makes this issue the “advertising buy” of 
the year, It is timed to reach the reader when the pack is over and plans are be- 
ing formulated for next year. 


Flow sheets and accompanying data are prepared by Dr. W. A. Gould, Food 

Packer's Quality Control Edjtor, with the cooperation of the industry’s leading 
- . ‘ 

manufacturers and suppliers. 


Be sure your advertising plans include this important issue. Closing date Sep- 
tember 15th, For rates and additional information-—or send your order to— 


Food Packer 


139 N. Clark St. Chicago 2, Ill. 
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Classified advertising 


CLLELOIOLEL RELIG GEL ELI EECIE, DE 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” 
address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


When answering advertisements 


For Sale—Machinery & Equipment 


FOR SALE: (50) Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 
(35) Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. (30) Stainless Steel and Stain- 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators). (6) 80 gal 
Copper Steam Jacketed Kettles with scraper 
agitators 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE: NEW-USED CANNING AND FRO.- 
ZEN FOOD PROCESSING MACHINERY. Advise 
your requirements. Send list machinery you 
have to sell. Otto W. Cuyler, Webster, N. Y 


FOR SALE: Two Horix eighteen valve catsup 
fillers in good condition—price on application 
G. L. Webster Company, Inc., Cheriton, Va 


FOR SALE: 1 Standard-Knapp 4-lane Packer 
for bottles; 1 U. S. Bottlers Rinser for pints 
and quarts; 8 A. O. Smith one-piece glass 
lined tanks, 18,000 gallons each, 9 O.D. x 
40’; 3 A. O. Smith one-piece glass lined tanks 
5,100 gallons each, 7’ diameter x 20’ 

Write Box 75, Food Packer 


WANTED—MACHINERY & EQUIPMENT 


WANTED TO BUY: Two sets of 303 can change 
parts for 69P Angelus Seamer 
Write Box 76, Food Packer 


WANTED: 10,000—5 GALLON JUGS 21% inch 
G Finish—reply L. H. Burns, 46 NE 18th St., 
Delray Beach, Florida 


WANTED: One late model used Burt or Stand 
ard-Knopp 48/300 2 tier caser. Jacksonville 
Canneries, Box 1471, Jacksonville, Texas 


POSITION AVAILABLE 


Position Available—if you have superintended 
the operating and maintenance of canning 
equipment, have a high school education and 
are free to travel extensively, we have a job 
opening which has a real future 

Write Box 77, Food Packer 


HELP WANTED 


WANTED: Chemist or bacteriologist. Good op 
portunity for mon interested in food work in 
fermentation and emulsions. Must have degree 
Write or call collect H. W. Madison Co., 
Medina, Ohio 
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for a better-looking, 
better-tasting product .. . 


INDIANA PADDLE FINISHER 


An indiana Paddle Finisher on your 
production line gives you these im 
portant advantages: 


1) A premium quality product—smooth 
velvety, full of flavor 


) A larger volume of product than 
other finishers of comparable size 


up to 75 GPM 


Easy cleaning—screens can be re 
moved and replaced in seconds 

all parts are readily accessible to 
hose spraying 


Durable, dependable operation 
built to take peak loads day after 
day and season after season with 
little or no upkeep 


ideal for finishing tomato products, 
apple butter, pumpkin, squash, baby 
foods, and many kinds of soups. Write 
today for full details 


F. H. LANGSENKAMP COMPANY 


229.235 East South Street, indianapolis 4, Ind 


Crosse & 
Blackwell 


It LABELS 


ORIGINAL DESIGNS 


f 
GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 2, MARYLAND 











How They Got There 


Harry 
A. 
Miller 





He's Spent a Half Century 
In Long Pants 


DURING THE SUMMER OF 1905 a young Baltimore busi- 
ness-college student completed a week of work with 
the Burt Machine Co. and celebrated his new job and 
first pay check by purchasing his first pair of long pants. 
Now half a century—and many pairs of trousers—later, 
Harry A. Miller is still with the Burt Machine Co., a 
distinguished Baltimore firm and virtually a “household” 
word wherever food processors operate. Harry holds the 
position of secretary and general manager. 

Fifty years of service with the same company in the 
canning machine business has only strengthened Harry 
Miller's belief in the importance of team work and effi- 
ciency, He is considered somewhat of an expert on 
packaging machinery and the running of packing plants, 
and is often consulted for advice by the large and small 
packers 


Born in Baltimore 


Harry was born in Baltimore and decided in early 
hoyhood to become a physician. His father died, how- 
ever, when he was eight years old, and although the 
desire to be a doctor continued, young Miller realized 
that the time and money required for a doctor's edu- 
cation were beyond his means. Consequently, he com- 
pleted his public school education and entered Baltimore 
City College, working after school and during vacations 
to obtain money for an education, After a year, he 
transferred to Baltimore Business College and completed 
his courses. 

He first went to work for Burt on a part-time basis 
in 1905, Still a boy in short pants, he spent his first 
pay check on a pair of long trousers. This job came 
before his graduation from business school. After he re- 
ceived his diploma, Harry Miller returned to the Burt 
company in 1906 as a stenographer. 

The company realized his capabilities and potentiali- 
ties and urged him to obtain further education. So 
Harry enrolled for night courses at Deichman’s Prepar- 
atory School and John Hopkins University and undertook 
correspondence courses in business economics. He was 
tireless in his efforts to learn and loaded himself with 
books and studies. 

He was advanced to office manager a few years 
later and steadily moved up to the position of purchas- 
ing agent and assistant secretary. But he was still climb- 
ing. The rapidly growing Burt business demanded the 
establishment of sales agencies throughout the U. S. 
and Miller was selected as sales manager. He was well- 
suited for the job and successfully set up a large number 
of sales representations. It was during this period that 








he gained the respect of manufacturers all around the 
country, and they in turn sought advice from him. And, 
although his job primarily was to sell, Harry aided many 
customers in the procedure and application of manufac 
turing techniques. He has traveled extensively through 
the years, selling Burt machines and gaining the respect 
and admiration of hundreds of persons. 

Harry is the author of a booklet, “Helpful Hints for 
Label Users,” a publication that is popular with food 
packers and one used extensively by label manufacturers 
for the standardization of labels. Labels, Harry believes, 
have to be made correctly to insure maximum satisfac- 
tion. The useful little booklet explains well how this 
can be done. 

During World War II, he served as a member of the 
packaging machinery division of the War Production 
Board in Washington, D. C. He has also held two 3-year 
terms as director of the Packaging Institute of New York 
and one 3-year term as director of the Packaging Ma- 
chinery Manufacturers Institute of New York. At present 
he is a director of the Canning Machinery & Supplies 
Association, 


Active in Community Life 


Harry is quite active in civic affairs. He has served as 
president of the Ednor Garden Improvement Association 
and is currently a member of the Baltimore draft board. 
In addition, he holds the position of director in the 
following organizations: Southern Home & Hospital of 
Baltimore, Silver Cross Home for Epileptics at Reisters- 
town, Md., and the 49’ers organization of the CM & SA, 
He is a Diamond Pin member of the Old Guard Society. 

He is an active member of Saint Mark’s Lutheran 
Church of Baltimore and has served as Deacon for a 
three-year period. At one time he was president of 
the Brotherhood organization of this church. 

Harry and his charming wife, Myrtle, have been hap- 
pily married for 34 years. She often accompanies him 
on trips, as much as possible in fact, and he budgets 
his busy career in order to have time to enjoy his 
home and garden on Springlake Way in Baltimore. 

Harry is a man of enduring vitality and it’s a constant 
source of wonderment to his friends and acquaintances 
that he can travel so much and spend such long hours 
at the Burt plant and still have time for all the civic 
organizations and activities to which he belongs. Harry’s 
secret is wrapped up in one vital word—efficiency: getting 
the best possible use of the available hours. Harry 
Miller never knew the meaning of “wasting time.” His 
time is spent accomplishing tasks quickly and efficiency. 

A one-time golf enthusiast, Harry gave up the game 
several years ago because he felt that his game was not 
as good as it once was. His scores didn’t coincide with 
his interpretation of perfection and efficiency. Nowa- 
days, his favorite hobby is a little more relaxing—watching 
professional baseball and football. In sports as in busi- 
ness, Harry sees and appreciates the great importance 
of team work. He believes one man cannot win a ball 
game alone just as one man cannot run a business. He 
has always encouraged suggestions and ideas from all 
workers at the Burt company and is always ready to 
cooperate with other members of the company. 

A half century is a long time in a man’s life and that’s 
how long it has been since Harry Miller went to work for 
the Burt Machine Co. Moreover, this shy, modest 
man has compiled a splendid performance record during 
these 50 years. 

Those in the packing industry, and the editors of this 
magazine, who know and respect Harry A. Miller, wish 
him many more successful years with Burt. 
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BALL CONTAINER 
DESIGN COUNSEL 
can help you 
influence her choice! 


Miodern merchandising is 85° self-service. Does your product 
say ‘Take me!’ more appealingly than your competition? You 
may have an unsuspected opportunity to step up impulse buying 


with a distinctively shaped glass container 


Ball *‘Packaging Plus” specialists know how to add glamour 
to glass how to make your product look like a better buy! 
Distinction may be achieved through bottle design, a specially 
lithographed closure, an unusual label, or a combination of 
these factors. Our designers can do the entire creative job or 

) work with your staff on technical details. There is no charge 


— for this service to Ball customers 
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i f = A leading midwestern company had a real packaging 
PPA problem Not only did the want bottle with more 
AT “shelf appeal”; the design had to be changed to get 
= St greater efficiency from ne high-speed production lines 
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3all was asked to solve the problem, and did! The new 


all designers and technical special- 


bottle developed by 
ists was such a big hit that the vere asked to redesign 
four additional bottle Now Ball is completing the big 
job of modernizing the manufacturer's entire line of 
glass containers Inother instance where it paid t 


! BALL first of all 


S Le 5 
~ ' , 
P * Ask about other Bill “Pechasing Pia 
6) SETVICES materials handling, proce 
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duce costs or increase our 


BALL BROTHERS COMPANY: : -MUNCIE, INDIANA 
Offices in All Principal Citie 








85 PEA VARIETIES ON TRIAL 
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Drs. F. L. Winter and W. F. Pierce examine Asgrow’s high standards for uniformity and 
one of BSL pea varieties in the observational performance. 
trials at the Asgrow Research Center, Twin Hundreds of experimental varieties are grown 


Salle Idaho, Nearby. tn larger plantings varie each year in Asgrows program to develop varie 


; , ties with special features for canners and freez 
ties are tested for yield, vining ability, disease 
ers, but only a handful are selected for further 
resistance and other factors, The established testing in replicated trial plots. Fewer still will 


varieties have already passed these tests but are pass final tests in the field and in the Asgrow 


checked regularly to make sure that they meet pilot processing plant 


This program means a better pack for you 


This painstaking work is the foundation of year out, you will get a heavier pack and a 
\sgrow’s reputation as the world’s leading pro better pack —in short, more for your money 
ducer if pea seed, It means that year in and with Asgrow seed 
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ASSOCIATED SEED GROWERS, Inc. 


Main Office: New Haven 2, Conn. 
Atlanta 2 «¢ Cambridge, N.Y. «© Exmore, Va. ¢ Indianapolis 25 ¢ Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 «+ Salinas « San Antonio 11 








CM & SA board votes for shorter convention exhibit: The 
board of directors of the Canning Machinery & Supplies 
Association voted unanimously in Washington on June 20, to 
limit the CM & SA exhibit to three day it the 1956 
canners, brokers, and suppliers convention in Atlantic City, 
according to Secretary W. D. Lewis. Dates are Thursday 
Friday, and Saturday, January 19, 20, and 21. Space allot 
ment and convention details will be mailed soon to prospective 
exhibitors 


The 14-member Citizens Advisory Committee on the Food 
and Drug Administration has reported that the scope and 
complexity of the FDA’s present enforcement and regulatory 
problems, if dealt with inadequately, constitute a threat to 
the health and welfare of our citizens, and that the resources 
of the FDA are woefully inadequate to discharge its present 
responsibilities, according to the National Canners Associa- 
tion. The committee has recommended increased appropriations 
and changes in poli ies, programming ind methods of the 
FDA, all aimed at achieving the long-term objectives of ad 
ministering the food, drug, and cosmetic laws so as to reach 
the maximum compliance in the best interest of the public 


The committee's recommendations call for: (1) increased 
appropriations. The committee said that FDA now has “in 
sufficient funds, staff, and facilities to meet its essential re 
sponsibility of protecting the public health 2) an enlarged 
and improved educational and informational program An 
informed public will be a better-protected one and will make 
FDA dollars go further;” (3) vigorous prosecution of legal 
actions. The committee said that there i i ba klog of legal 
actions which has been allowed to drag out far too long, and 
explained, “It is the opinion of the committee that the FDA 
should not resort to legal action unnecessarily, but once legal 
action has been instituted, it should be prosecuted vigorously 
so that maximum results will be speedily obtained;” and (4 
there should be better FDA organization, better programming 
ind planning, and better internal management of FDA's 
affairs. The full report of the committee, of which H. N. Riley 
of the H. J. Heinz Co. was a member, was released July 7 by 
Mrs. Oveta Culp Hobby, secretary of the Health, Education 
and Welfare Department, with the statement that the report 
will receive careful study by her and other officials of the 
Department and the Food and Drug Administration 


New developments in breeding, nutrition, culture, and 
processing and handling of industry crops will receive major 
attention at the annual meeting of the American Society for 
Horticultural Science, to be held at Michigan State University 
East Lansing, September 6-8. Of interest to processors will 
be sessions on (1) electron irradiation of blueberries and 
peaches 2 pre harvest factors aflecting quality ot tomatoe 


| 


and tomato product }) influence of variety and storage on 


quality of canned Louisiana sweet potatoe 4) leaf analysi 
as a grower service in Michigan; (5) eleven 3 ults with 
chemical thinning in central Washington of certain 
cultural and growth regulator treatments on od ina 
yield of lima beans; (7) influence of cold tem 

of tomato seedlings on flower formation 

pigmented polyethylene for weed ontro 


and irrigating vegetables 


Pfizer wins safety award: An outstanding accident prevention 


record for five consecutive years ha won an important ifets 


award for the Brooklyn plant of Chas. Pfizer & Co., Ine. 


Mid-Month 


NEWS 
LETTER 


JULY 15, 1955 


st-time accidents | Hihion mm our dropped from 7.46 
1950 to in y owest in the plant’s history. In 
Employers Mutual Liability 
Insurance Co. of Wisconsin, sponsor of the award, presented 
the company with ar nscribed silver trophy H. L. Denzler, 
uperintendent of the Pfizer plant, accepted the trophy in 
behalf of the plant nore than 4,000 employees 


recognition of thi 


} 


California's frozen pea pack, with a preliminary report of 
16,948,917 pounds, is up 75 percent over the 1954 pack, ac 
cording to Western Frozen Food Processors Association, This 
is the largest volume of peas ever packed in the state except 


for 1952 when approximately 


| million pounds Was pic ked 


The 10-02 ize iccountin ) ore than seven million 


pounds, was the most popular package-size used in 1955 


Purple Plum Association, now in its second year, has re- 
elected the following offices ind directors to run the promo 
tional activitic of the Oregon-Washington-Idaho canners 
president, § Lasselle, Portland Canning Co.; Sherwood 
Ore.; vice-presidents, George Paulus, Paulus Bros. Packing Co., 
Salem, Ore ind Chester Strawn, Fruitland Canning Assn., 
Fruitland, Idaho; secretary, W. J. Linfoot, Gresham Berry 
Growers, Gresham, Ore ind treasurer, Larry Jones, Washing- 
ton Canners, Vancouver, Wash. Board members in addition 
to the officer ure Harry Hohwiesner, Starr Foods, Inc., 
Salem, Ore Max Lehmann, Northwest Packing Co.; Portland 
N. W. Merrill, Blue Lake Packers, Inc., Salem, Ore.; M. J 
Millett, Consolidated Food Processors, Inc., Salem, Ore.; F. H 
Westberg, Washington State Fruit Commission, Yakima; and 
Leon C, Jones, J. RK. Simplot Co., Caldwell, Idaho. Funds 


for the year-around promotion effort on purple plums come 


from a per-case essment from each canner, Oregon growers 


‘ 
| 


ontribute $] huntar per ton. Wa hington growers con 


tribute 100 percent S| ‘ ton through the Washington 
State Fruit Commi 


Weighty” congressmen: Low-calorie foods captured con 
vressional attention recently in the House of Representatives 
restaurant ‘ ket el varned about the dangers of 


being over 


ht. Rep. Leroy Johnson of California sounded 


the warning abou iby bye wovided the remedy by dis 


tributing te unpling of Tillie Lewis 


low-« itloric ood ‘ A I rrown and packed in the 
yan joaqui alle rl I ional district Mrs. Lewis, 
who operate inner ‘ ng plants in Stockton and 
Modesto, ¢ it nd Flotill products, was 
guest of hon 
wife ep mnson late ( eal ‘ ! ning irtues of the 
low-calorie ( i fuced i | i j ind followed this 
by distribution | 


Rep. Johnson and hi 


jams pudding 
sweetened ined i t late oppin ind vegetable 
Mr. Johnson boaste he ts would “put Congress 
men back into hay i res e the ervice for their 
country Mrs. Lewis Pasti-Diet menu plan 
Vion Id he i ilia ‘ | ; a | ith Vho \A ints to lowe 
‘ poundage j ‘ nd only reducing plan ever 


win the py American Medical Association 


Fire which destroyed most of the cooking section of Hunt 
Foods, Inc., ! t i | is great as $150,000, company 
officials estiy The Naas Corp., Portland, Ind., will be 
known official] e Naas Foods, Inc., effective June | 
Alex Meyer, forme nager of Fredonia Canned Foods, has 
joined The Cooter Co., Chicago food brokerage firm, to head 








the canned foods department David Pierson has been 
appointed director of sales of the Green Giant Co. 

Robert S. Prentiss has joined the public relations department 
of Robert Gair Co., Inc. . . . William E. Olsen has been 
appointed advertising manager of John Morrell & Co.’s Ottum- 
wa, Iowa plant James R. Aiken, associated 11 years with 
Beckham Bros., institutional food distributor, as vice-president 


and general sales manager, has pur hased the Home Canning 
Co., Toledo . . 


James H. Beaumont has been named director of public rela- 
tions of the A. E. Staley Mfg. Co. Frank J. D’ Antonio, 
assistant purchasing agent of Chas. Pfizer & Co., Inc. since 
1927, has been appointed director of purchases of that com- 
pany. He succeeds William W. Atkinson, who retired July 
| after 49 years with Pfizer... Effective July 1, new address 
of the executive offices of Pennsylvania Salt Mfg. Co. is 
Three Penn Center Plaza, Philadelphia 2. Telephone remains 
unchanged: LOcust 4-4700. Executive Vice President Wm. P. 
Drake will suceeed George B. Beitzel as president of the 
company. Beitzel will continue his association with the com- 
pany as a member of its board, and in addition, will serve 
as chairman of the board of the Pennsalt International Corp., 
George Petritz, owner of the George Petritz 
Industry of Beulah, Mich., has purchased the Crystal Canning 
Co., Frankfort, Mich 


a subsidiary 


Dow Chemical Co. expects its new synthetic glycerine plant 
to be in production at its Texas division facilities at Velasco 
late this summer. The plant, marking Dow’s entry into glycer- 
ine manufacture, will be the second synthetic unit in the 
world producing on a commercial SC ale Dow also announces 
the elevation of its Minneapolis and Cincinnati field offices to 
full sales office rank and plans for opening a new sales office 
in Buffalo. Marion E. (Roy) Teller, with the company since 
1943, will manage the Minneapolis office; Edward C. Earley, 
who joined the company in 1937, will manage the Cincinnati 
office; and Eugene L. Martinez, a Dow man for 10 years, will 
manage the Buffalo office which is expected to open late this 
year, William F. Hardy, with Dow since 1935, will replace 
Teller in the Chicago office post. Albert Weil, agricultural 
chemicals salesman with the St. Louis office since 1946, will 
take Hardy's place “as supervisor ot agricultural chemicals 
sales in the Houston office. William L. Corbin, who joined 
the company in 1947, will succeed Earley in the Chicago office 


Start of construction on a cold storage plant has been an- 
nounced by the Gerber Baby Foods Co., Rochester, N. Y. Com 
pletion 1s expected by early Fall Clyde Francis Culver, 
Salisbury, Md., has been awarded the 1955 John H. Dulany & 
Son, Inc., scholarship for four years at the University of 
Maryland Ketchum, MacLeod & Grove, Inc. will handle 
H. J. Heinz Co.'s advertising in the hotel and restaurant field 
after October | Tri-Valley Packing Association, San 
Francisco, announces the appointment of Stan Stanislaus Ad- 


vertising to direct its advertising and merchandising Hunt 


++ SERS 


Foods, Inc. has completed the purchase of the two glass 
plants of Glass Containers, Inc., as well as the facilities of 
Nevada Silica Sands, Inc. The glass plants are located at 
Antioch and Vernon, Calif., and the Silica Sands operation 
near Overton, Nev Diversey Corp. announces the 
elevation of three men to newly created posts; J. A. MeMurty, 
formerly assistant general sales manager, has been named 
division manager to head the east central division; C. R. Reid 
has been promoted to sales manager, food insustries; and 
H. M. Pickles has been made assistant to the sales manager, 
food industries 


Don C. Jenks, Foote & Jenks Co., Jackson, Mich., has been 
elected president of the Flavoring Extract Manufacturers’ As- 
sociation of the U. S. at the recent annual meeting in Chicago 

Four promotions at the Sioux Falls, S. D. plant of John 
Morrell & Co. have been announced: Howard J. Bauch has 
been promoted to the beef sales department and will be 
responsible for the sale of beef in the central and branch house 
sales areas B. J. Sauer will assume a post as a divisional 
sales manager; E. V. Maddox will succeed Sauer as branch 
manager at Aberdeen; and Sidney F. Martens succeeds Bauch 
as a district sales manager serving the territory formerly 
under Bauch’s supervision William H. McKenney has been 
promoted to director of marketing for John H. Dulany & Son, 
Inc., Fruitland, Md.; David L. Dulany has been named nation 
al sales representative; and J. Calvin Wallace has assumed 
the duties of manager of the central sales district Continen- 
tal Can Co. has begun construction of a new one-story plant 
in Midland, Mich. for the manufacture of fibre shipping drums 
The new plant should be in production by December this 
year and will employ approximately 125 person 


Arni Olaffson has been appointed head of quality control 
for shrimp distribution for Booth Fisheries Corp., and has 
been assigned to the company’s operations at Brownsville 
Tex.; John Worthington has been promoted to manager of fish 
stick production with headquarters in St. Louis; Robert B. Gage 


will manage operations at Indianapolis; and Oliver J. Meier 
will manage the company’s Lincoln, Neb. branch F. Carl 
Tapperson has been appointed to direct all sales for the food 
processor division of Associated Seed Growers, Inc ind 


R. Henry Hicks has joined the sales staff of the food processor 
division, to represent Asgrow in the southeastern and south 
central states Eugene A. Hildreth has been ippoints d 
executive vice president of Keep America Beautiful, Inc. 
Hildreth is a past president of Canning Machinery and Sup- 
plies Association . . . Pacific Seven, Inc., national marketer 
of the Pacific Seven line of institutional quick frozen foods 
has appointed Pacific National Foods, Inc. of Seattle as ey 


‘ lusive sale S age nt 


Deaths: Thos. B. Chadwick, 58, senior salesman of Chas 
Pfizer & Co.'s chemical sales div., died suddenly at his home 
June 25 . French Jenkins, 64, retired manager of La Choy 
Food Products, Archbold, Ohio, died June 14 of a heart attack 
after several years of ailing health 
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